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GLOUCESTER-THREE CENTURIES A FISHING PORT 


By Homer Haberland* 


Since 1623, stories relating to the dering, 
rage, and resourcefulness of the Gloucester 
fishermen intheir everlasting struggle with the 
sea, have been an interesting and important part 
of American history, The greatest contribution 
the Gloucester fishermen to their nation, how- 
r, has been their record of the past five 
rs, From January 1941 through December 1945, 
18,500,000 pounds of fish were landed at Glou- 
These landings, made at a time when the 
nited States was engaged in furnishing food and 
armaments for her own country, as well as for her 
llies, were a noteworthy achievement, The last 
three years of this period sawthe port of Glou- 
ter emerge as the nation's foremost producer 


of food fish, 





Gloucester, which has now functioned as a fishing port for 322 consecutive 
irs, was settled primarily as a fishing center for the procurement and curing 
fish for Europe, There was a period when fishing fell into decline on Cape 
, and farming was attempted by many; but the majority of tne farmers returned 
to the sea and to fishing after a few years, discouraged by the unfavorable ter- 
| rain and poor soil, which were not conducive to profitable farming, 








The early fishermen used small boats open to the sea, air, and rain, and with 

only one mast and a small sail, Since the fishing grounds were but a short distance 

from shore, the small craft proved large enough 

to supply the demand of Gloucester and its neigh- 

boring communities, As the supply of fish near 

the shoreline began to decrease, it became nec- 

essaryfor the Gloucester fishermen to build and 

equip boats capable of catchingand carrying more 
fish and of venturing farther to sea, 


The early 1700's found Gloucester vessels 
yg——~ venturing farther and farther to the Eastward-- 
* Sable Island, then the Grand Banks of Newfound- 
land, This required larger and faster vessels 
of better design, Thus was created Gloucester's 
fleet of fine vessels which became famous throughout the world, The development 
of a salt-fish trade with Spain and the West Indies in the middle 1700's gave 
further stimulation to Gloucester's fisheries and helped to establish the port 
as a major fishing center of the North Atlantic, 


pe 
Fishery Marketing Specialist, Statistical Section, Gloucester, Massachusetts. 
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The 1800's saw many important changes and advances in the fisheries, Halibut, 
which had had little or no market, rose to prominence as a fresh, as well as a 
smoked delicacy, The French system of trawl-line fishing was introduced as an 
improvement on the hook and line method, This trawl was a long line with hundreds 
of hooks on short gangings at short intervals, Since this line could not prop- 
erly be used by alarge crewfram the deck of the vesse], the use of dories came into 
being--one or two men to each dory with several tubs of trawl to a boat, This type 
of fishing resulted in increased dangers to the fishermen and the loss of many 
lives, Many a dory has lost sight of the mother vessel during sudden squalls and 
snow storms and was never seen again, ! 


In the middle of the century, the hook and line was replaced by the purse 
seine in the mackerel fishery, The purse seine was ragarded with suspicion by 
many who thought it would 
Million LANDINGS AT GLOUCESTER, MASS. spell the endof all mack- 
Pounds 1935 TO 1945 erel, since it took thou- 
sands of fish in one set, 
One hundred years of fish- 
j ing by thismeans, however, 
- ROSEFISH enbied as has proven that these fears 
“eid were unwarranted, 
160 >—— OTHER mtiagusioe 


TOM 6 Si Re AE BES PSR About this same time, 
ice was first used in quan- 
y tity to preserve fish, 
=_-—— > Fishermen had long believed 
ae, So that ice, being formed of 
seen / ra fresh water, could not be 
gor ue L a. 4 used in the preservation 
a Woks at of salt-water fish, Once 
EE this false supposition was 
————————— EERE GEREN blasted, it was possible 
thier ‘ ; F P ' 1 i for the fishermen to better 
1935 1940 1945 preserve their catch while 
at sea, and to ship the 

product greater distances when the vessel arrived at port, 
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Gill-net fishing was introduced to Gloucester in the late 1870's, The nets 
were set and hauled by hand from a dory, This method of fishing was not very 
popular or productive until around 1908, when five or six small gill netters, 
fully equipped, arrived in Gloucester from Michigan, The methods of the lake 
fishermen, utilizing a mechanical lifter which enabled setting and hauling the 
nets directly from the vessel, proved very successful, This resulted in the es- 
tablisnment of a sizable gill-net fleet at Gloucester, which fished out of that 
port for several years, The fleet is now reduced to less than a dozen vessels, 


The otter trawl--the fishermen's contribution to mass production--was first 
used in the New England fisheries in 1905, This was the beginning of modern fish- 
ing and big business in the fresh fish industry and it marked Gloucester's decline 
fram its position as New England's principal fishing port, The New England Fish 
Exchange was organized in Boston in 1908 and the Boston Fish Pier was built and 
made ready for occupation in 1914, 


As the fresh fish landings at Boston increased steadily year by year, Glou- 
cester was reduced to a second-rate power in the New England fisheries, Landings 
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at Gloucester fluctuated between 20 and 50 million pounds with the exception of 
the years 1918 and 1919, in each of which over 60 millions were landed. Receipts 
hit their lowest ebbd in 1933, when 18 million pounds were reported, Gloucester's 
salt-fish industry, which had been her main support for years, held its own with 
the fresh-fish landings until the outbreak of World War I, The last year to show 
any sizable production of salt cod was 1915; subsequently, the industry decreased 
yearly until it became almost non-existent, 


In the past decade, with the development of rosefish as a food fish, Glou- 
cester has shown a constant increase in landings, Although the filleting of rose- 
fish originated in Boston, lack of space for facilities 
necessary to the handling of this new product caused 
the fishery to move to Gloucester, where there were sev- 
weal wharves and buildings availablefor use, This paved 
the way for "the golden era of fishing" for the port of 
Gloucester, 


As fishing for rosefish continued to expand, it be- 
came apparant that the existingfacilities at Gloucester 
also were inadequate, The wharvesand buildings were not 
designed tohandle the tremendous volume of fish delivered 
to the port, Filleting plants required more space and 
more modern methods than were provided by the existing 
establishments, To provide the additional space, new plants were built andolder 
ones remodeled, 





At present, the processing plants practically cover the shoreline of Glouces- 
ter's entire inner harbor, with some 23 companies occupying 22 wharves, Almost 
every firm has its own wharf or wharves. One exception, however, is the State 
Fish Pier, on which five companies are operating. 


The State Fish Pier was built in 1938, at a cost of $1,200,000, It is 1,165 
feet long and 300 feet wide and supports a cold-storage plant and a store building 
containing seven stalls, The entire project is leased to the City, which in turn 
rents stalls and storage space to individual companies, The major building on the 

Pier isthe public freezer, At present, this 

| L plant is four stories high, with adaily freez- 

ing capacity of 200,000 pounds,a storage ca- 

pacity of 5,000,000 pounds, and an ice-pro- 

ducing capacity of 240 tons per day, On July 

| 20, 1945, a bill was passed by the State Leg- 
Let uct, Machinery and conveyors were devised 
to carry the fish from the scales, after be- 
ing unloaded from the vessels, directly to the workers, Even more important was 
the introduction of the automatic scaling machine in 1938, Previous to the intro- 














islature and signed by the Governor, author- 
izing a further expenditure of $250,000 in 
order to increase the freezing and storage 
facilities of the existing plant by the con- 
struction of an additional story. 






Gloucester's eagerness to comply with 
the country's increasing demand for frozen 
fillets wrought changes, not only in the ap- 
pearance of the waterfront, but in the meth: 
ods applied in producing the finished prod- 
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duction of the automatic scaler, the manually operated "hand-scaler" had been re- 
placed by an electrical hand-scaler, One man equipped with an electric scaler 
could supply two cutters, This crew could handle about 600 pounds per hour, The 
automatic scaler, however, was capable of scaling 15,000 pounds per hour, 


In the summer of 1944, landings at Gloucester were so heavy that the freezer 
was unable to handle the great amounts required of it, This factor, together with 
the shortage of manpower in the various filleting plants throughout the City, re- 
sulted in the loss of many thousand pounds of fish, In order to rectify this, 
the Atlantic Fishermen's Union voted to introduce a system of limiting the catch 
on small whiting draggers to 20,000 pounds per trip, with a 5-day vacation between 
trips for the larger rosefish vessels, Although this curtailed production at a 
time when it was most urgently needed, it guaranteed a more equitable distribution 
of the landings and assured the public of ‘a better grade of fish, 


The heavy demand for fish throughout the latter part of 1944 and the early 
months of 1945 brought the freezer holdings at Gloucester, as well as in the en- 
tire country, to a new low, While the summer 

Comparative Values of Rosefish season opened with plenty of freezer space 
and Other Fishery Products evailable, the increased manpower shortage 


Landed at Gloucester, Mass curtailed the production of the rosefish drag- 


Million 1935 1945 gers, During the period June 2-8, more than 
— fe 9,500,000 pounds of fishwere landed at Glou- 
cester'swharves, Total landingsfor the month 

as were 33,577,000 pounds, of which 18,259,000 

7 | | pounds were rosefish, This was more than the 

. I | under-staffed filleting plants could handle, 

Rosefish Hf | pre 

64 ry | | and once more, many thousand pounds spoiled 
Other u Festi in the plants and in the vessels, As a con- 

| Note: Rosefish value | | | | sequence, the fishermen voted a 3-day lay- 
for 1935 - $32,807. over for vessels landing up to 65,000 pounds; 


4 days for those landing between 25,000 and 
125,000 pounds; and 5 days for those landing 
over 125,000 pounds, 


The armed forces took much of the man- 
power of the fisheries, Gloucester's main- 
stays during the war were the women and school 
children, who replaced their husbands, broth- 
ers, and sons in the processing plants, Since 
VJ Day, many veterans have returned to the 
industry, and the coming year should find 
great improvement in the industry's manpower 
situation, 








The majority of families in Gloucester are directly or indirectly dependent 
upon the success of the fishermen for a livelihood, There are between 180 and 190 
vessels operating out of the port with crews ranging from 4 to 14 men, The 23 
plants engaged in processing and packaging fish employ about 2,400 persons, Other 
industries inthe city, which are closely associated with the fisheries, are a branch 
factory ofone of the largestnet and twine manufacturers in the country, two marine 
railway companies, three major trucking concerns, a fish meal plant, two glue 
factories, several ship chandlers, three ice plants, two canvas goods houses, a 
cod liver oil plant, and a manufacturer of oil clothes, 
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Although Gloucesterhas 4 normal population of 25,000, with a summer population 
of almost double that figure,it has remained, at heart, a small town fishing port, 
Its citizens have continued as a closely knit unit throughout the years, Their 
financial status fluctuates with that of its fisheries, Good years produce more 
buying power; lean years are reflected in the business of its shops and appear- 
ance of its homes, A tragedy at sea casts a pall over the entire port, while a 
celebration by the fleet means a rejoicing for all, 


Is it any wonder that Gloucester takes pride in the feats and accomplishments 
of its fishermen and pays tribute to "THEY THAT GO DOWN TO THE SEA IN SHIPS," 





THE SPONGE 


The sponge is one of the simplest forms of animal life. It lives 
n the bottom of the sea attached to rocks, coral, and other hard ob- 
ects. The skeleton, a mesh of elastic 
ibres, comprises the greater part of 
its body and actually is the sponge of 
commerce, forthe soft parts are removed 
in processing. The delicate living tis- 
sues form a highly complex system of 
canals and chambers throughwhicha con- 
tinuous flow of water is maintained. 
Sponges live on minute micro-organisms 
suspended in the water which is filtered 
through sponge canals. 


@) 
j 
- 
4 








During the warmer part of the year sponges produce eggs, which are 
fertilized and developed within the body, then emerge as minute, oval- 
shaped larvae, After a short period of free-living in the sea, the 
larva settles on the bottom, attaches itself, and begins to grow. Since 
no studies have been made on the biology of American sponges, the exact 
time of spawning and the duratior of the larval period are not known. 
sponges are believed to grow rather slowly. 


A sheepswool sponge of marketable size, i.e., not less than 5 inches 
in diameter, is probably at least 4 or 5 years old. 


--Senate Document No. 51. 
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GRAYFISH LIVER COLOR RELATED 
TO FIN-SPINE LENGTH 


By F. B. Sanford* and K. Bonham** 


In the examination of some 1,100 individual grayfish, it was found that the 
specimens with the blunter and more worn spines had the darker livers, Because 
dark livers generally averaze higher in vitamin A concentration than light-colored 
livers, this ooservation appeared to be of interest, 


Spines are situated on the front edges of the two dorsal fins, each fin being 
protected by 4 single spine, As the grayfish moves about, the spines are subject 
to wear, Nhile spines from young fish are 
usually sharp andin good condition, those 
from old fishare always worn and may even 
be broken off at the tips, The posterior 
spine, being larger than the anterior spine, 
was chosen for measurement as a matter of 
convenience, The length measured (the 
spines are bowed slightly) was the linear 

Groyfish distance from tne tip of the spine to the 
edge of the enamel at the base, Broken spines were discarded, 





The specimens were classified according to sex, maturity, size, and liver 
color, The average length of the posterior spine was then determined for each 
of these groups, with the results shown in Tablel (p. 7). The color of the liver wa 
estimated by eye, The use of color comparators and photo-electric cells for this 

urpose was considered, but discardedas being impractical because of the conditions 
which the measurements had to be made, 


- 





s can be seen from Table 1, there was a tendency for the spines to vdecome 

essively shorter (more worn) as the livers increased in darkness, Unfortu- 
nately, specimens were not available in all the groupings, Consequently, in taking 
averages to bring out the trend more clearly, only those values could be used for 
which comparable groupings were available, 


re 


The difference in spine length was most noticeable among the larger fish. 
where small fish have been included in the groupings, as in the case of the males 
36 to 85 centimeters in length and of immature females 36 to 65 centimeters in 
length, the trend is only slightly in evidence, Few specimens were available 
among the large males 91 to 95 centimeters in length, and none of them had a liver 
of a light color, No medium-dark or dark-colored livers were found among the large 
immature females 96 to 100 centimeters in length. However, the coior groups which 
were available for the large fish show clearly that the fish with thedarker livers 
have the shorter spines, 


These observations can be interpreted in at least three different ways: 
1, The fish with the darker livers might have spines which are less 
resistant to wear, 
2. The fish with the darker livers might be more active, 
3. The fish with the darker livers might be slower growing. 


* Chemist, Fishery Technological Laboratory, Seattle, Washington, 
**Biologist, Washington State Department of Fisheries, 
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A detailed study of this problem was beyond the scope of the investigation, 
but the most likely interpretation isthat the difference in the wear of the spines 
is due to age, That is, for fish of the same sex and size, the fish with the darker 
Table 1 - Liver Color and Spine Length in the Grayfish (Squalus suckleyi ) 
Length Groups--length of Li ve BR CO ee oe 
grayfish in centimeters Light] Medium Light | Medium |Medium Dark| Dark 
MALES - AVERAGE POSTERIOR SPINE LENGTH IN MILLIMETERS 
OAD. cvccccecsesccvannngnsesek MEEEEEL. aw ans. 2am (2) 17 (2) 17 (2 
BOUND”. o503 chee; sepenkasvdsneual Ee 13} 18 x 2. (3)} 19 (2) | 18 t3 
BOP. Sconcccésccecccssueewanal Ue ‘5 ra (11 20 (10)} 19 (3) {19 2} 
51-55 Soe eeeeeeSseseeeeeessese 22 4 3} 21 ll ee 2 (1 
, os: diame TEEEEEEEE scevecsstececy 3 3 (10 3 (11)} 2 (2) |. 
BLAS ccscccsdecesséococetecdnh ue 24 (10 24 (13)| .. 20 f2} 
GF... ciccdccvccéncnccssccncde eee 25 (11 2 (12)} 2B (3 30 (1 
1-[5 bees onbensqnbdeeasaesie ke ‘4 27 (15 26 (28 5 5) | 22 (4 
rede ebeccianndeeenbes dian wean 27 (14) 26 (36 (15 21 (10 
1-85* Knedancaneuneeamenien 2 (9) 2% (48)| 24 (27 22 (28 
86-90 COSHH SESH SEH eee SEH O ee ee 26 31 24 31 22 $26 
TEATS sc bees tachaseesstaauede eee 29 (2) 2% (10)} 25 (11) |} 21 (15) 
Average of Starred Lines ....cssceees-s| 2301 22.6 22.9 2.7 21.3 
IMMATURE FEMALES - AVERAGE POSTERIOR SPINE LENGTH IN MILLIMETERS 
31-35 @eeSeeeeeeseeeseeeesersees 14 3 . seh ee ee 
PGP: v aikic chcecvenedectudess vent ME 17 (4) 16 (5)} 22 (2 16 (2 
RT? «aces cans conve dennsdeene DAG 1 +20 19 (5)} 18 (7) |19 (3 
a pnqunkneasias 64 ee | 20 (5 19 (8 2 (11)} 20 (1 18 (1 
51-55" cece ge cnesneges deeninan 22 {15 22 (9); 22 (1) | 2 (2) 
PAD: ccvcctepedectacesegoateal OY Ya 22 (12 2 (11)] .. 
pee Re oP ene 4 5 a 8B (13)} 2% (2) 117 (2) 
ge Five cl «seevt¥iede cGRbe Fae 26 (12 4 15)] « 
P-R eepenbedeasncesakenadeas te 28 (15 2 $19 ‘ie “4 (1) 
COCR SCE SSeS EEE EEE EEEs 2 7 30 17 28 20 . ees 
eS cocscguscsosecsscenemeel oe OS 29 (16 28 (13)] . es 
af CEE TET a 30 (9 31 (18)|} 26 (2) |.. 
et ee ee ees coccccee| 34 (4)| 31 4 30 5 a 
96-100 errr r: ft 35 > A _ 
Average of Starred Lines ..eesesceseves | 20.6 20,2 20,0 21.4 18,0 
MATURE FEMALES - AVERAGE POSTERIOR SPINE LENGTH IN MILLIMETERS 
76-80 ncebvecetesbebceeneenia 35 (1) (1) na 
81-85 eeeetesee @eeesee ees . ee . 7 ee os 
WD - sstcekeeenlenuneie cocesed a2 t} Me 28 F 30 (1) | 22 a 
Oe a  ” 32 (4 32 (2) 30 3 5 (1 
» eae ooo | 2 (4)| 26 (2 % 5 (1 
Se en eee ee ve oeemh aaa’ 33 +2 31 (8 3 (3 31 G B ta} 
Bee ee, EE 34 (3 (1 2 28 (14 7 
111-115° @rveeeeeceeeeteoseense 7 35 b4 32 (4 2 (6 28 (9 2 (5) 
aGskSD |, cep wneined opecvoccone | 30 42] | oe 2 2)| 28 4 ~ 
121-125 SCOCCSCHHSH HEHE eSereeeeee 2s es ee 31 ee 
Average of Starred Lines ...ceccceeseee | 3200 31.8 30,2 28.9 24.5 
“Starred groups are the only groups which included specimens in all five liver-color 
classifications. 
NOTE; The numbers in parentheses indicate the number of specimens in each group, 
livers are probably the older, and their spines are blunter because the spines have 
been subjected to wear for a longer time, If this interpretation is correct, it 
might be expected that the difference in the length of the spine would be most 
noticeable among the larger fish, where specimens of the same size might have dif- 
fered considerably in rate of growth, This is in agreement with the observations 
shown in Table 1, 
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If the last hypothesis is true, the phenomenon would seem to imply that liver 
color and vitamin A,potency are associated with the rate of growth of the fish, 
That is, the darkest livers (and highest vitamin A potencies) are found in the fish 
that grow the slowest, 





HERRING 


Well known as the herring is, at various stages of its life it is 
called by other names that are less familiar. The so-called "sardines" 
that are canned on the coast of Maine are in reality young herring, 
which are caught in great numbers when they come inshore during the 
spring and summer. These young fish, 3 to 4 inches long, appear in 
enormous numbers off the coast of New England in the spring, usually 
arriving in Massachusetts Bay about the middle of April, and along the 
coast of Maine, the Bay of Fundy, and the west coast Of Nova Scotia 
progressively later. Schools of young herring, ranging in size from 
3 to 8 inches and including both ofe- and two-year-olds, usually may 
be found east of Penobscot Bay all summer. In July and August the sar- 
dine herrings of Massachusetts Bay are joined by schools of “sperling," 
the herring in their second summer that have grown to 4 length of 5 to 
7 inches. 





Herring eggs adhere to weeds, stones, or shells, 
The dark eyes of, the developing young are easily seen, 


Although the one- and two-year-old herring, as well as the large 
Spawning adults, are still numerous along the New England coast line 
during the early autumn, they move out into deep water soon after the 
middle of October, probably to winter on the bottom. During their third 
summer the young herring, still immature, grow rapidly and accumulate 
large amounts of fat among the body tissues. In Europe, large fisheries 
are based on these "fat" herring, but on our. side of the Atlantic the 
herring inthis state of development lie offshore more thando the younger 
fish, and so are less accessible to the fishermen. A few are taken by 
mackerel seiners, and stragglers come in along the Maine Coast. 


--—Conservation Bulletin No. 33 
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CONVERSION OF SALMON CANNERY 
TO CLAM PACKING 
By L. G. McKee* 


In the winter of 1945-46, the operators of a salmon cannery decided to process 
butter clams during the off season when salmon was not 
available, Since salmon canning is quite a different 
process from clam canning, a conversion problem existed, 
The problem wasfurther complicated by the fact that the 
clam pack would not be large, so the conversion would 
need tobe accomplished without undue expense, The fol- 
lowing alterations were made: 





A short line of salmon cannery retort track was laid from the retort car pit 
through a door to the outside of the cannery dock, where the clams were delivered 
in 80-pound lug boxes and dumped on the floor of the dock for washing. 


A line of retort track was taken up from a place where it was not in use and 
laid from the retort car pit to the salmon hand-packing table and parallel there- 
with. 


The clams that were dumped on the dock were washed thoroughly with a high 
pressure hose, Numerous holes were bored in the dock floor to allow the dirty 
water and sand to drain away, A rotating gravel screen washer would have been 
more efficient, but it was not obtainable, and there was not sufficient time to 
build one, 


I'he washed clams were shoveled on salmon cannery coolers, or trays, resting 
on a standard retort car, Between the car and the first cooler, or tray, was 
placeda metal pan, 40" x 40" x 8", to catch the clam nectar from the steamed clams, 
Each cooler was fitted witha square of one-half inch mesh hardware cloth, covering 
the entire bottom of the cooler and extending up on the sides to prevent the loss 
of clams between the slats of the cooler, 


The cars, loaded with several trays of washed clams, were run into the salmon 
retort and steamed for approximately 15 minutes at 220° F, They were then run from 
the retort to the packing table, where 
the trays of steamed clams were lifted 
off and placed side by side on the pack- 
ing table, The openers worked directly 
from the trays and dropped the meats in- 
to 10-quart pails, The size of the pails 
was unimportant, but this particular size 
was more readily obtainable, Larger con- 
tainers would tend to crush the clams on 
the bottom of the pail, and smaller con- 
tainers would entail more labor in re- 
S moving them from the openers more often, 
Ssx— Shells were passed through waste chutes 
at the side of each opener to shell heaps 
beneath the floor, There was not a sufficient volume of waste shells to warrant 
their transportation to a shell-grinding plant, 


“Technologist, Fishery Technological Laboratory, Seattle, Washington, 
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When the retort cars were emptied of clam trays, these cars, with the nectar 
trays still in place, were run along the track to a settling tank embedded in the 
cannery floor, This tank extended about 10 inches above the floor and it was only 
necessary to tip the nectar tray to the edge of the tank to let the nectar drain 
off into the settling tank, Here, the nectar was allowed to remain until the 
sand had settled to the bottom, The nectar was then pumped off through a sur- 
face suctionto the nectar processing tanks, where the juice was diluted with water, 
salted, and boiled, The nectar thus collected was held in reserve until needed 
for the cans of clam meats, 


The clam meats were taken fromthe openers directly to a rotating screen washer 
20 inches in diameter and 72 inches long, in which they were tumbled in a pres- 
sure stream of water until thoroughly cleaned of grit. Meats from the washer 
were stored in 10-quart pails until needed by the packers, 


Meats were taken to the regular salmon patching table located between the 
salmon filler and the clincher, Extensions 12" x 2/," were added to each side of 
the patching table so the girls packing the clam meats into the cans could stand 
sideways to the table, The packers filled the meats into the cans using the same 
balances employed for salmon packing, The cans were then placed on the conveyor 
to the clincher and the nectar added from an overhead gravity tank as the cans 
entered the clincher, Nectar was pumped from the processing tanks to the gravity 
tank as needed by @ small electric sump pump, Cans used were the regular salmon 
size cans 301 by 411, but C-enamel type, Thus, no adjustment had to be made on 
can runs or machinery, 


The salmon canning high speed seamer was reduced in speed to about 60 to 70 
cans per minute to avoid spilling the nectar from the cans as they entered the 
clincher and seamer, The seamer was of the vacuum type, which removed air from 
the cans during the sealing process, Therefore, it was not necessary to add boil- 
ing hot nectar to the cans to obtain a vacuum, Also, the mechanical vacuum was 
used in order that the regular safety controls on the seamer, actuated by vacuum, 
would still be operative, 


Processing was done in the regular salmon retort using a process period of 90 
minutes at 240° F, 


With the above arrangement, the only new equipment added was: 
Nectar trays, 40" x 40" x 8" high; 
Rotating screen washer, 20" x 72", for meat washing; 


Tanks for holding nectar (Salmon tierces were used, but metal tanks would 
have been better for ease of cleaning and long service. ); 


Two 2 HP electric centrifugal sump pumps for lifting nectar; 
Ten-quart pails for handling and storing meats for the packing and opening table. 


The regular salmon equipment used was: 
Salmon retorts for pre-cooking clams and final processing; 
Retort trays or coolers, and retort cars; 
Retort car track taken up from floor where not needed and rearranged; 


Salmon hand-packing table utilized for clam-opening table; 
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Salmon-patching table between clincher and salmon filler, used for a clam 
meat filling table; 


Cannery balances (used at salmon-patching table) employed for weighing clam 
meats into cans; 


High speed salmon vacuum seamer used for clams by reducing speed to avoid 
spilling brine. 


No salmon canning equipment was moved or displaced except for a few lengths 
of retort car track, 














The salmon canning industry is located on the Great Circle of the 
North Pacific coastal area extending fromthe State of Oregon to northern 
Jepan, although salmon are caught commercially in the United Stutes as 
far south as Monterey Bay in Cal- 
ifornia. The total annual world 
oack of canned salmon inthis area 
averages about 19,000,000 cases 
of 48 one-pound cans. Alaska is 
the most important of the polit- 
ical divisions inthis area, ac- 
counting for almost 90 percent of 
the United States pack of canned 
salmon and 60 percent of the world 
- production. While methods of 
preservation such as freezing, 
salting and smoking sre imovor- 
tant, more salmon are canned than 
are preserved in all other ways. 





Salmon are also caught on the Atlantic Coast of North America but 
are not canned in quantities of commercisl importance as the sunply of 
raw material is limited and the flesh usually has a very light color 
after canning. 


--Fishery Leaflet 80. 
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SECTIONAL REVIEWS 
Middle Atlantic 


NEW YORK: The shad catch during April was extremely low and especially dis- 
appointing to the pound net operators, who had expected a favorable catch, accord- 
ing to the Service's Fishery Marketing Specialist making the commercial fishery 
survey in New York, The very cold waters prevailing in the vicinity of Long Island 
are considered to have limited the number of shad in these waters, Clam beds 
appear to be fairly well stocked, and there are over a thousand more clam diggers 
working this year than there were in 1945, The prospects for a good production 
of soft-shell clams this season are poor due to the failure of propagation, while 
the surf clam industry continues to expand, 


NEW JERSEY: In general, landings of the net fisheries were a little below 
normal during April, according to the Service's Fishery Marketing Specialist making 
the commercial fishery survey in New Jersey, 


Shad’ catches have been below normal this spring, but fishermen anticipated 
larger catches with the rise of the water level in the State, 


The early appearance of large numbers of menhaden in Northern New Jersey 
waters was accompanied by the disappearance of the few shad that had entered these 


waters and become available to pound netters, 


Lobsters were reported particularly scarce during the month, 





FISH LOAF 


servings) 
2 cups flaked fish, + cup bread crumbs, 
1 tablespoon lemon juice. 4 cup finely chopped celery. 
cup butter or other fat, 1 tablespoon chopped parsley. 
i cup flour, 3/4 teaspoon salt, 
cup milk, 


Drain the fish flakes and add the lemon juice, Melt the butter, 
stir in the flour and then the milk, and cook until the mixture is 
smooth and thick, Allow to cool and then add the fish flakes, celery, 
bread crumbs, parsley, and salt, and mix until well blended, Mold 
into a loaf with the hands and place on oiled paper on a rack in an 
open roasting pan, Bake for about 45 minutes in a moderate oven 


(350° F.). 


--Fishery Leaflet 106, 
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TECHNOLOGICAL RESEARCH IN SERVICE LABORATORIES 
APRIL 1946 


Seattle, Wash. 


A device for molding fish for freezing has been built and is in the process 
of being tested, 


Tests were madeon oysters which 
were flown from Norfolk, Virginia, to 
Seattle, The results indicated that 
air transport can be used effectively 
forlong-distance shipment of oysters, 


The effectof the pH of the cul- 
ture medium used formaking bacterio- 
Logical plate countshas been studied, 
Maximum counts were obtained at pH 

igesfrom neutral to slightly acid, 





Recipes have been tested for 
anned tuna and canned salmonfor use 
on labels of these products, 


Several new precooked frozen food products have been developed and storage 


ts started, 


[he Service's Seattle Laboratory presented a display of packaging materials 
and techniques at the Northwest Locker Plant Convention held in Portland, Oregon, 
il 24-25, inclusive, 

Examination was made of frozen crabmeat stored for 9 months at 39 F, The 
cellophane bag and friction-top package packs were extremely tough and straw- 
lavored, but the vacuum packed crabmeat was tender and palatable, 


Samples of fillet waste are being obtained for an investigation of oil ex- 
traction, At present, a series of extractions are being made using a benzene- 


methanol solution mixture followed by water digest and reextraction, 


Preliminary preparations have been completed for a study of the stability 
Loss of vitamin A during storage of fish livers, 


Boston, Mass. 


Experiments have been made to determine the feasibility of an air separator 
as a means of grading sardines according to size, The results indicate that un- 
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less a device can be contrived that will cause the fish to strike the air blast 
in a uniform manner, no practical application of an air separator will be possible, 


College Park, Md. 


A national packaging exposition, sponsored by the American Management Asso- 
ciation, was held in Atlantic City from April 1-5, inclusive, for the purpose of 
acquainting the industry and other interested parties with newer developments in 
packaging. Among the displays were packaging and wrapping machines, Since much 
of the material is still in the developmental stage, some samples are being sent to 
the College Park Laboratory for testing, As the use of aluminum foil is being 
emphasized in the packaging field, its use in the fishery industry is also being 
investigated at the laboratory, 


A new lot of frozen packaged oysters was placed in storage for tests, They 
are being held at -10°, 0°, and +10° F, Separate packages were prepared for periodic 
bacteriological examinations, 


The first of a series of monthly examinations was made of the frozen oysters 
packaged in March in foil packages, A drop in pH of about 1,5 had occurred but 
no corrosion of the foil was noticeable, Also, an examination of oysters frozen on 
the half shell was made, Those glazed with ice and wrapped in moisture-proof 
cellophane were in good condition after 6 weeks storage, but those covered with 
a coating of gelatin-glycerine-water had begun to show signs of desiccation. 


A shipment of 180 pints of fresh shucked oysters was made by air to Chicago 
from Norfolk, Virginia, on April 9, Two types of containers and two degrees of 
precooling were tried with excellent results, Answers from a limited number of 
questionnaires given to purchasers of the air-borne oysters uniformly classified 
the quality of the oysters as superior, 


A shipment of 12 gallons of fresh shucked oysters was made by air from Norfolk, 
Virginia, to Seattle, Washington, These were shipped on April 11 and arrived in 
excellent condition, 


Laboratory tests have been initiated to determine the insulating value of 
several types of shipping containers suitable for use in air transport, 


Temperature is still regarded as the controlling factor in‘the development 
of undesirable color in blown menhaden oil, A number of samples of oil were proc- 
essed during the month using laboratory-made and commercial driers, In ali cases, 
those oils blown at 95° C, were too dark by the time a satisfactory viscosity was 
obtained, One sample blown for 48 hours at 58° C, and containing 0.15 percent 
cobalt oleate was very light in color, 


Feeding experiments started about 10 months ago with hens fed DDT treated 
crabmeal continue to show no decrease in egg production, 


A second series of chicks have completed the twelve-week test on DDT, These 
have been necropsied and organs perserved for chemical analysis and pathological 
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studies, The highest dosage of DDT produced a slight effect upon the growth of 
the chicks, but they survived, 


Four school lunch demonstrations were given in cooperation with the School 
Lunch Program in Chicago, Two of the demonstrations dealt with lunches for elemen- 
tary schools and the other two for high schools, Approximately 75 supervisors, 
managers, and cooks were present at each, A set of 17 tested fish recipes, suit- 
able for school use, was given to each person attending the demonstrations, 


Cultures of bacteris isolated from "poisonous" fish in Puerto Rico and the 
Virgin Islands have been identified, The entire problem of poisoning due to the 
ingestion of fish has been reviewed and a report begun, 


Studies of the effectiveness of chemical dip treatments in retarding bacterial 
spoilage of oysters are being continued, 


A variety of frozen foods other than fish have been used for determining the 
value of a new penicillin culture medium for the detection of enterococci, The 
findings to date indicate that this medium may be very helpful in detecting fecal 
pollution, 


Two samples of pasteurized caviar were examined bacteriologically and found 
to be practically sterile, 


Preliminary work has been started on the search for antibiotic substances 
of marine origin, 


The ecological study of the fecal streptococci and their relation to fecal 
pollution has continued, Soil samples from pasture and animal pens have yielded 
enterococci, but these microorganisms have not been isolated from soils of wooded 
lands or lands that have not recently been fertilized with animal excreta, 


Ketchikan, Alaska 


Experiments are underway to test the validity of the proposed procedure for 
the determination of riboflavin, 


Studies are being made of the filleting characteristics of Alaska rockfish, 


Preliminary arrangements have been made for a study of shellfish poisoning 
in Alaska clams, 


Preparations have been made, under a cooperative research arrangement with 
Wayne University, for the experimental shipment by air of fresh troll-caught king 
salmon to Detroit. 
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Mayaguez, Puerto Rico 


Data has been collected and tabulated on the economic aspects of the fishing 
industry of Puerto Rico, The combined operations of four wholesalers amounted to 
net sales of $135,179.04; cost of fish sold, $84,435.97. Salaries and wages, 
trucking expenses, ice, and depreciation made up the principal items of expense, 


Research is being continued on fish-poisoning specimens from the Virgin Is- 
lands, 


44h, 


Mobile Laboratories 


Three mobile research laboratories, equipped to make field studies of problems 
in the production and handling of fishery products, will be placed in operation 


by the U. S, Fish and Wildlife Service this week, Albert M, Day, Director of the 
Service, announced on May 9. 


The mobile laboratories will supplement the work of the three permanent lab- 
oratories now maintained by the Service in the United States--at Seattle, Soston, 
and College Park,Md,--for technological 
researchin fishery problems, The port- 
able laboratories are housed in stan- 
dard trailers towed by trucks and will 
move from place to place as critical 
problems demanding immediate, on-the- 
spot attention may arise, 


One of the laboratory trailers has 
been assigned tothe Pacific Coast; one 
to the Atlantic and Gulf Coasts, from 
Chesapeake Bay southward; and the third to the Atlantic Coast, from Chesapeake Bay 
north, This last unit will also be assigned, when necessary, to problems of the 
lake and river fisheries, 





During the early months of their operation, the mobile laboratories will be 
used chiefly in studying problems of sanitation related to the handling of such 
perishable seafoods as crabs, oysters, and many kinds of fish, They will be used 
later in a variety of other studies, ranging from the preservation of fishing gear 
to the development of improved processing methods, 

"The mobile laboratories will make it possiblefor us to do a much more effec- 
tive job of solving those producing, processing, and distributing problems of the 
commercial fishing industry which require immediate attention in the field," Mr. 


Day said, "With only three continental laboratories serving all the coastal and 
interior fishing areas, it often has been impossible to investigate localized 
problems because of the distance to the affected area, With the new trailer lab- 


oratories, we are now in position to attack these problems at their source with 
the proper equipment and can give attention to technical problems in even the most 
isolated fishing district," 
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Among typical local problems, on which the portable laboratories are expected 
to prove useful, Mr, Day cited the losses sustained by fishermen in certain Oregon 
waters during the fall months through the rapid and excessive deterioration of fish 
netting; the fact that processing methods need to be developed for anchovies, an 
abundant and almost untapped resource off the Pacific Coast; and the need of better 
methods for handling and processing fishand crabs in many Pacific Coast localities, 


In the South Atlantic and Gulf areas, better freezing and other handling 
methods are needed to make the southern fishery resources available to a wider 
market, Mr, Day said. In addition to such studies, the trailer laboratories will 
probably be used in investigating the possibilities of producing fish meal from 
materials now wasted, 


In the North and Middle Atlantic areas, it is expected that the mobile units 
will be used as centers for demonstrating better handling and processing methods 
to workers in the fishing industry, for studies of gear preservation, and for 
developing more complete utilization of waste materials, 





FISHERY TECHNOLOGICAL LABORATORIES 


Address In Charge 

Fishery Technological Laboratory PP. 0. Box 128, Dr, L, A, Sandholzer, Acting 
College Park, Md. Tel.-WArfield 5800 

Fishery Products Laboratory P. 0. Box 647, H. W. Megnusson 
Ketchikan, Alaska Tel .-540 

Fishery Research Laboratory P. 0. Box 1345, P, Vergne Roig 
Mayaguez, P, R, Tel .-390 

Fishery Technological Laboratory 2725 Montlake Blvd., M, E, Stansby 
Seattle 2, Wash. Tel .-EAst 5039 

Fishery Technological Laboratory Room 710, J. F, Puncochar 
Appraisers Stores Bldg., Tel.-LIberty 0168 
A B Atlantic Ave., 


Boston 10, Mass. 
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FRESH AND FROZEN FISH 


New - England 


LANDINGS: The most striking feature of the landings by offshore fishing 
vessels at Boston, Gloucester, and New Bedford during April, according to the 
Service's Market News Office at Boston, was the shift from the cod and rosefish 
fishery to haddock, The landings of haddock at Gloucester and New Bedford were 
the heaviest on record, In past years, Gloucester depended largely on the rose- 
fish fishery and New Bedford on the fishery for yellowtails throughout the year, 
and when slumps occurred in these fisheries, the boats would haui out for repairs 
or turn to the fisheries for mackerel or scallops, With many larger and more 
powerful boats, these two ports have turned to the groundfish fishery. 


Production at Boston was still sharply curtailed during April owing to the 
boat tie-up at that port, 


The mackerel seining fleet from Gloucester got off to an early start, with 
the first catch landed at Norfolk, Virginia, on March 25, The fleet made unusually 
heavy landings of mackerel during April. When the prices offered at all ports 
dropped below five cents, the fleet voted to limit the catches to 50,000 pounds 
per trip, with a 48-hour lay-over between trips at southern New Bedford ports and 
24 hours at Boston and Gloucester, 


LANDINGS: Landings by fishing craft during February at Boston, Gloucester, 
Portland, and ports on Cape Cod totaled 14,592,000 pounds--a decrease 


of 32 percentin quantity landedas compared with 
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and accounted for approximately 20 percent of the excess, The large carry-over 
of frozen mackerel from the 1945 season has made it impractical to freeze any 


of the early 1946 catch, 


Gre” 


Middle Atlantic 


NEW YORK CITY RECEIPTS: Receipts of fish and shellfish during April amounted 
to 24 million pounds, This was an increase of 17 percent over March arrivals, 











but was about the sameas the total for April 1945, NEW YORK CITY RECEIPTS 
according to the Service's local Market News Of- in millions of pounds me 
fice, \ 
ee et 425 

Cod was the leading item in the April re- eres” Le 
ceipts, despite continuance of the fleet tie-up \ 
at Boston, Shad was the second highest item of ‘415 
production, with heaviest receipts coming from eS tio 
the Hudson Kiverand the Long Islandand New Jer- 
sey Coasts, The third and fourth items of in- 5 75 
portance were haddock and mackerel, “ POON epee, tS 
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April saw the last of the season's oyster 


production, Lobster receipts showed an increase compared with the previous month, 


NEW YORK CITY COLD-STORAGE HOLDINGS: Holdings of fishery products in New 
York City cold-storage warehouses totaled 11,117,000 pounds on May 1. This was 
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Chesapeake 


PRODUCTION: During April, the trawler season in the Hampton Roads area came 
to a virtual close, according to the Service's Market News Office at Hampton, 
The majority of the fish was peing taken by pound nets, 


An unusual development during the month was the lérge catches of mackerel by 
trawl, 


Oyster production was about terminated though the oysters were as fat as any 
time during the winter, Only 87,490 gallons were produced during april. 


South Atlantic 


RECEIPTS: Shrimp production in April for 
Florida and the South Atlantic States amounted 
to 266,700 pounds (heads off), according to the 
Service's Market News Office at Jacksonville, 

1945 This represented an increase of 1 percent over 
2} \ 2 March, but was 4] percent below landings for Ap- 
) ril 1945. 


SOUTH ATLANTIC SHRIMP RECEIPTS 
3-—— in millons of pounds 


Although Florida's closed period for shrimp 
fishing in the Atlantic Ocean ended April 15, 
catches after that date were very small, Gulf 
7 shrimp landed at Apalachicola, Florida, was main- 





yan Fe6 Mor Apr Moy June July “1g Sep Oct Nov Le ly responsiblefor the increase in landings over 
the previous month's production. 


COLD-STORAGE HOLDINGS: Holdings of fishery products in five major cold-stor- 
age warehouses in the South Atlantic States amounted to 2,837,000 pounds on May 2, 





according to the Service'sMarket News Office at COLD STORAGE HOLDINGS -SOUTH ATLANTIC 
Jacksonville, Florida, This was a decline of ae =n olen. eae — __. 
20 percent as compared with stocks on April l. a ‘i 
Fish holdings decreased 417,000 pounds and 4} J 14 
shellfish 275,000 pounds during April. The major 1945 | 
withdrawals were made from stocksof shrimp, mul- y' ., = J ° 
let, whiting, and fillets, 2} ‘y f 2 


The decrease in total holdingswas partially 
offset byan increase in stocksof Spanish mack- Re to 
erel, 
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Gulf 


PRODUCTION: Shrimp production in the Gulf Grea amounted to 13,900 barrels 
during April, an increase of 123 percent over the March landings and 52 percent 
above the April 1945 production, according to 


; . - A - GULF SHRIMP RECEIPTS— 
the Service's Market News Office in New Orleans, 


in millions of pounds 











The greater portion of the increase occurred ert ae 
during the latter part of April, causing pro- 8r 48 
ducers to anticipate a good spring run, 

6 ee 46 

Oyster production continued strong with aoe 

99,000 barrels harvested in April, exceeding the “ : \ 44 
previous month's production of 88,000 barrels, > Sein — ' \ 
and that for April 19450f 85,000 barrels, Hard 2 Pe, 2. ener Yo 
crab landings reached almost 2 million pounds a 2 
during the month, Soft crab, crayfish, and turtle OL nteudeiptniegingnapdingiialashaane 
receipts also were good, Jan Feb Mar Apr May JuneJuly Aug Sep Oct Nov Dec 


Fresh-water fish landings during April were 100 percent greater than those 
for April 1945, while salt-water production of 418,000 pounds, though slightly 
behind the March receipts, was considerably higher than April 1945. 


GULF COLD-STORAGE HOLDINGS: Holdings of 

GULF COLD STORAGE HOLDINGS shrimp in eight cold-storage warehouses in the 

(omiMess ef pawns Gulf area totaled 1% million pounds on May l, 

a considerable increase over May 1, 1945, when 

only 620,000 pounds were held, according to the 
Service's Market News Office at New Orleans, 





The normal declinein shrimp stocks was in- 











‘ a" terrupted when 200,000 poundsof this species was 
ts added during the latter part of April, 
2+ / ‘ 42 
1945 
r On May 1, 2,200,000 pounds of fish were in 
ae aaa ant ve FETS. ; cold-storage as compared with 600,000 pounds on 
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May 1, 1945. 


Great Lakes 


CHICAGO RECEIPTS: kKeceipts of freshand frozenfishery products in the Chicago 
wholesale fish market during April totaled 5,951,000 pounds, an increase of 12 per- 
cent over April 1945, according to the Service's Market News Office in that city. 
Fresh-water varieties accounted for 72 percent of the total receipts; salt-water 
varieties, 19 percent; and shellfish, 9 percent, 


Fresh-water deliveries during April exceeded those of April 1945 by 19 percent, 
Yellow pike led all other fresh-water items and accounted for 21 percent of the 
fresh-water receipts, 
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Fresh salmon, in limited 


CHICAGO RECEIPTS 


in millions of pounds 











supply, made its initial appearance for this season, 


Salt-water deliveries were 14 percent less 
in April than in April 1945. 


Receipts of fishfrom the Canadian Provinces 
were confined almost wholly to minor deliveries 
of fresh fish from Ontarioand Quebec and frozen 
items from the Maritime Provinces, Lake Erie 
was the most important source of fresh-water fish 
during the month, 


Shrimp, totaling 289,000 pounds, accounted 
for 42 percent of the total shellfish deliveries, 
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Jon Feb Mar Apr May JuneJuly Aug Sep Oct Nov Dec Oyster deliveries of 138,000 pounds were 43 per- 


cent greater than April 1945. 


CHICAGO COLD-STORAGE HOLDINGS: Total holdings of fishery products in Chicago 
cold-storage warehouses cn May 2 amounted to 5,884,000 pounds, a decline of 11 per- 


cent compared with stocks on April 4, according to 
the Service's ChicagoMarket News Office, Holdings 
were , however, considerably larger than those onMay 
3, 1945. 


Holdings of halibut decreased from 333,000 
pounds on April 4 to 68,000 pounds on May 2, but 
this was a normal seasonal decline, Salmon stocks 
dropped 109,000 pounds, and nearlyall other salt- 
water varieties showed declinesexcept fillets of 
cod and haddock,which displayed small increases, 
Stocks of scallops, shrimp, and spiny lobster tails 
also shrank during April. 


COLD STORAGE HOLDINGS — CHICAGO 
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Large deliveries of fresh fish from Lake Erie supplemented usual deliveries 
from other Great Lakes points during the month, holding cold-storage withdrawals 
to a minimum and, in a few cases, even increased holdings on certain items, 


Expected large deliveries of halibut, salmon, and sablefish from the West 
Coast soon should add to the present nearly depleted stocks of these items, 


With increased deliveries of shrimp from the Gulf States, some shrimp will, 
undoubtedly, find its way to the freezers, thus adding to present holdings of this 


item, 


bo an 


“~! 


Pacific 


SEATTLE RECEIPTS: Fresh and frozen fishery products received at Seattle 
during April totaled 4,295,000 pounds, 12 percent above March receipts, but 2 


percent below April 1945, according to the Service's local Market News Office, 
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with offshore weather conditions moderating to a considerable extent, Seattle's 
otter-trawl fleet was able to obtain greater production during April, with the 





3 result that bottomfish landings by this fleet SEATTLE RECEIPTS 

totaled over 2,799,000 pounds, or 65 percent of in millions of pounds 

the month's total receipts, 2 ‘bliin © 
5 10 1945 ' i et ~ 710 
3 Local receipts consisted of 3,200,000 pounds L \! s' | 
of fish, largely bottomfish, including 83,000 ® f \ . 
} ounds of fillets processed and frozen on the Sho46 H Phe 
) 


P 

‘ ~ 
. ver" 
1 


ishing grounds, The filleting and freezing of , ! i, 
bottomfishat sea wasa recent experiment by the ‘\A 7 
oc 











local industry, and the vessels so equipped were 2} {2 
i limited in number, but results indicateda fairly F ° 
promising future, Local shellfish receipts to- Jon Feb Mor Apr May Junewuly Aug Sep Oct Nov Dec 


taled about 378,000 pounds, consisting mainly 
of Dungeness crabs, cooked crabmeat, Pacific oysters, and octopus, with the last 
item being caught almost entirely by the otter-trawl vessels, 


) Receipts from Alaska, via coastwise steamers, dropped from 1,404,000 pounds in 
March to 156,000 pounds in April, Smaller shipments of frozen halibut and salmon 
accounted for the greater portion of the decline, 


NORTHWEST COLD-STORAGE HOLDINGS: Fish and shellfish holdings in -cold-stor- 
age plants of Washington, Oregon, and Alaska amounted to nearly 9 million pounds 
on May 1, according to the Service's Market News 
COLD STORAGE HOLDINGS-NORTH PACIFIC Office at Seattle, This was a decline of 6 per- 
LS ea cent compared with stocks held on April 1, but 
_ a Jao an increase of 18 percent over May 1,1945 hold- 

/ \ ings, 





ae A . Preparatory to the opening of the 1946 hali- 


withdrawals of halibut from the freezers accounted 
spat Bos suse & 9 for the major portion of the month's reduction, 
Jon Feb Mor Apr May Junewuly Aug Sep Oct Nov Dec Other substantial withdrawals consisted of bait 
and animal food, 





sok 1946 ' ‘leo but fishing season on May 1, owners of stocks of 

. s frozen halibut endeavored to reduce their inven- 

ef ae v4 | tories of this species to a minimum, Resulting 
i 


0 





With otter-trawl operations at the peak of production off the coasts of Wash- 
ington and Oregon during April, exceptionally heavy freezings of filleted rockfish, 
srue cod, lingcod, and soles were made, The over-abundant supply of bottomfish 
became so serious during the month in these States that dealers were forced to 
limit daily purchases from vessels, This was particularly true with reference 
to rockfish and true cod, 


Despite the efforts of a majority of the dealers to stimulate sales of both 
round and filleted bottomfish, most of the merkets remained extremely sluggish, 
resulting in large quantities of these fish being placed in cold-storage, Rock- 
fish fillets alone increased 157 percent above April 1 holdings of this item, 


. RECEIPTS AT SOUTHERN CALIFORNIA PORTS: Landings of fish at the ports of 
Santa Monica, San Diego, and San Pedro area showed an increase of 153,000 pounds 
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during April compared with landings in March, according to the Service's Market 
News Office at San Pedro, 


Pilchard production showed the greatest increase with 170,700 pounds landed 
in April, an increase of 116,600 pounds compared with March, However, the bulk 
of this production was frozen for bait, Other notable increases were in the land- 
ings of shark, bluefin tuna, and yellowtail, 


Decreases in landings of barracuda and California halibut were the most strik- 
ing during the month, 


CALIFORNIA COLD-STORAGE HOLDINGS: Holdings 


COLD STORAGE HOLDINGS—CALIFORNIA of fishery products in California cold-storage 


in millions of pounds 














- - i plants totaled 6,694,500 pounds on May 1, This 
was 300,000 pounds less than stocks held on April 
| © 1, but 4,391,200 pounds greater than May 1, 1945, 
Pom jg according to the Service's Market News Office at 
“gets San Pedro, 
6r 46 
at 1945 44 The most notable decreases in freezings oc- 
<a... | curred in salt-water fish and shrimp, 
2r 2 
S ew saebidiiilel ated tt EO Shrimp holdings were larger than those of 
Jon Feb Mar Apr MayJune|July Aug Sep Oct Nov Dec any other single item held in cold-storage on 


May 1, 


United States 


FISH PRODUCTION: Production in the major United States fisheries during the 
first quarter of 1946 was appreciably less than during the same period last year, 
largely because of a decline in the large pilchard fishery of the Pacific Coast 
and a decrease in landings at 
New England ports, the Fish 
and Wildlife Service reported 
on May 2, 








Landings of pilchards or 
Pacific sardines between January 1 and the closing of the season on Pobrunsi 28 
amounted to 43,787 tons, compared with 62,076 tons in 1945, Fishing for pilchards 
will be resumed in California, the center of the fishery, on August 1, Pilchards 
support the largest canned fish industry in the United States (exclusive of Alaska) 
and are also the chief source of fish meal and oil, 


Quantities of fish landed at the major ports of New England have fallen from 
about 86,000,000 pounds during the first three months of 1945 to some 63,000,000 
pounds this year, The heaviest decline--sqme 26,000,000 pounds--occurred at Bos- 
ton, where the large trawlers have been tied up since the first of the year as a 
result of a labor disagreement, Landings at Gloucester are 4,000,000 pounds under 
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last year's receipts, but a gain of about 4,000,000 pounds was reported at both 
New Bedford and Portland, Fishing activity on Cape Cod continued at about the 
same level a8 in the first quarter of 1945. 


The catch of tuna during the first three months of 1946 totaled 22,910,000 
pounds compared with 14,280,000 pounds in 1945, The three-month total for Pacific 
mackerel was 14,390,000 pounds, declining from 5,790,000 pounds last year, 


On the Gulf of Mexico, production of shrimp declined from 43,225 barrels 
during the first quarter of 1945 to 36,078 barrels this year, and oysters declined 
from 257,220 barrels to 180,691 barrels, Catches of hard crabs and of fresh and 
salt-water fish showed little change compared with last year, totaling 1,080,000 
and 1,650,000 pounds, respectively, 


Receipts of fish at most of the large consuming centers remained at approxi- 
mately the level of 1945. New York's salt-water market received slightly smaller 
shipments by truck and express but vessel landings increased, giving the market 
a total of 56,000,000 pounds, compared with 58,000,000 in 1945, Chicago received 
17,600,000 pounds of fish, including domestic shipments and imports, or approxi- 
mately the same as in 1945, Landings and local receipts of fish at Seattle totaled 
6,255,000 pounds in the first quarter of 1946 and 5,187,000 in 1945. 


COLD-STORAGE FREEZINGS AND HOLDINGS: Stocks of frozen fish and shellfish 
declined 8,947,000 pounds during April and on May 1 totaled 75,318,000 pounds, 
This was 132 percent above holdings on May l, tsuien Domestic Holdings of Frozen Fishery Products, By Months 
1945, and 86 percent above the 5-year average = at 
for this date, according to the Service's Cur- 
rent Fishery Statistics No, 268, 





Freezings of fishery products in domestic 
cold-storage plants totaled 12,504,000 pounds 
during April. This brought the total for the 
first four months of 1946 to 36,040,000 pounds “ 
compared with 28,968,000 pounds frozen during col — true 
the corresponding period of 1945. 
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Shrimp 


SHRIMP PACK: Only 2,862 standard cases of shrimp were packed between March 
17 and May 25, bringing the season's total to 127,127 standard cases, 282,950 
standard cases below the 1944-45 seasonal pack to May 26, according to information 
received by the Food and Drug Administration from plants served by its Seafood 
Inspection Service, The number of shrimp plants operating between March 17 and 
April 20 was so small and canned production so light that a shrimp pack report was 
not issued for that period, 


Wet and Dry Pack Shrimp in all Sizes in Tin and Glass--Standard Cases* 

| Se Eee 6 es AS COR 

1946 1946 1945 1945-46 1944-45 3-yr-average 
Mar,17-May 25| Feb,25-Mar, 16| Mar,18-May 26| July 1-May25| July 1-May 26jJuly 1-May 27 














2,862 30 1,019 127,127 410,077 458,915 




















*all fi €s on basis of new standard case--48 No, 1 cans with 7 oz. per can in the wet pack 
and 


6& oz, per can in the dry pack, 
POAT 
(SEs > 


Tuna and Mackerel 


TUNA AND PACIFIC MACKEREL PACK: The production of canned tuna by California 
packers during April amounted to 320,781 standard cases, an increase of 94 percent 
over the March pack and 68 percent over that of April 1945, according to informa- 
tion released by the California Division of Fish and Game, Yellowfin tuna alone 
accounted for 63 percent of the April production, The total tuna pack for the 
first four months of the current year--812,521 cases--was 70 percent above that 
of the corresponding period in 1945, 


California Pack of Tuna and Mackerel--Standard Cases* 




















Ite April March April Four mos, ending with April-- 
- 1946 1946 1945, 1946 1945 
Cases Cases Cases Cases Cases 

Tuna: 

Albacore - ~ 23 1,448 
Boni to 157 852 5 4,010 1,524 
Bluefin 6,676 8,356 10,58 2,38 30,944 
Striped 35,637 8,274 14,466 »112 38,752 
Yellowfin 203,219 121,342 103 ,058 539,1 276,441 
Yellowtail 1,27 2,9 34 Lge ts 
Total 320,781 164,978 190,991 812,521 479,065 
Mackerel 229 2,555 1,582 51,059 60,490 





“Standard cases of tuna represent cases of 48 7-ounce cans, while those of mackerel repre- 
sent cases of 48 l-pound cans. : 
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The April mackerel pack was only 229 standard cases, compared with 2,555 
cases in March and 1,582 cases in April 1945. The 4-month total--51,059 cases-- 
was 16 percent below that for the corresponding period in 1945. 








FISHERY STATISTICAL OFFICES 





Location In Charge Telephone 
W. Boothbay Harbor, Me, | David A. McKown, 164 (Home) 
P.O. Box 33; Fishery Marketing Specialist 
, 
Portland, Me., James P, Harris, -- 
U. S. Customs House. Market News Aide 
Boston 10, Mass., B, E, Lindgren, Liberty 1513 
253% Northern Ave, Fishery Marketing Specialist 
Gloucester, Mass., H, Haberland, 3420 
Rm, 205, P. 0. Bldg. Fishery Marketing Specialist 


| 
H, R, Marchant, 
Fishery Marketing Agent 


Provincetown, Mass. , Frank Freeland, 868 
| Rm, 201, P. 0. Bldg, Fishery Marketing Agent 
| New York 7, N. Y., F, J, Anderson & R, H, Wilson HEekman 3-4382 
| 155 John Street. Fishery Marketing Specialists 
| Avon, HM. J, V, E, Heffelfinger, Asbury Park 6837M (Home) 
| Drawer D, Fishery Marketing Specialist 
Weems, Va., James Wharton, Kilmarnock 14F5 (Home) 
| General Delivery Fishery Marketing Specialist 
| Savannah, Ga., C. B, Lowden, 3-3349 (Home ) 
| Room 404, P. 0. Bldg. Fishery Marketing Specialist 
| New Orleans 16, le., Chas. H. Lyles, Magnolia 1674 
1100 Decatur St. Fishery Marketing Specialist 
| Sen Pedro, Calif., C, B, Tendick, frminal 2-5354 
Rm, 8, P, 0. Bldg. Fishery Marketing Specialist 
| Seattle 1, Wash., E, C, Hinsdale & Frank M. Wood, MAin 0740 

421 Bell St, Terminal Fishery Marketing Specialists 

Astoria, Oregon, R, J, Bettendorf, -- 


lst Nat'l Bank Bldg, Fishery Marketing Specialist 
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FISHERY BYPRODUCTS 
Oil and Meal 


PRODUCTION: The feed industry determines supply and requirements for animal 
feed on a "Feed Year" basis, which is the period from October 1 of one year to 
September 30 of the next. In order to supply members of the industry with data 
on the production of fish meal on a "Feed Year" basis, information on the manu- 

Production of Fish Mel - “Feed Yeor” Basis facture of fishmeal by monthshas been assembled 
: ¥ . for the years from 1929 to 1945, inclusive, and 
|. are presented in the Service's Current Fishery 
Statistics No, 263. 


Data on the annual production of fish meal 
have been collected for the years fran 1921 to 
date, but figures on the total production by 
months have not been assembled previously, In- 
formation onthe monthly production of pilchard, 
and tuna and mackerelmeal was obtained from the 
records of the California Department of Fisheries, Data on the yield of ground- 
fish meal, which is produced principally in the New England States, was estimated 
on the basis of the monthly landings of groundfish at New England ports, The 
yield of herring, menhaden, and other fish meals was estimated largely on the 
basis of the production of fish oil from the various species, 
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A review of the data on the monthly yield of fish meal shows that the period 
of heavy production is during the months from June to January, inclusive. Nearly 
all of the supply of pilchard, menhaden, and herring meal is manufactured during 
these months, About two-thirds of the annual production in recent years has been 
obtained in a 5-mornth period from July to November, inclusive, The largest pro- 
‘duction in history for a single month occurred in October 1944, when 36,000 tons 
of meal were manufactured, Great quantities of pilchards were taken off Calif- 
ornia in that month, and 29,347 tons of pilchard meal were produced, The period 
of lowest yield occurs during April when the production frequently falls to less 
than 3,000 tons for the month, 


Production of fish meal and scrap amounted to 2,205 tons during March, 23 
percent below the March 1945 production, and fish oil processed totaled 33,700 
gallons, 26 percent above March 1945. 


~~ 
. 
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Vitamin A 


STOCKS AND PRODUCTION: Stocks of vitamin 4 in fish-liver oils on February 
28 were reported at 44 trillion units, a decline of 7 percent under stocks held 
on February 1, and 21 percent less than those of February 28, 1945, according to 
the Service's Current Fishery Statistics No, 267. 
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Production of vitaminA during February to- "jim 
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Stocks of Vitamin A in Fish-liver Oils 





taled 2,9 trillion units compared with 5 trillion 
units produced during February 1945, Total pro- 
duction during the first two months of 1946 a- 
mounted to77 trillion unitsas compared with 9.5 
trillion units produced during the corresponding 
period of 1945. 


Receipts of livers during February totaled 
589,382 pounds, containing about 2,5 trillion 
units of vitamin a, During¥February 1945, 762,721 °F 
pounds of livers, having a vitamin « content of 


4.3 trillion units, were received, 
Rite 
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Foom 7, P, 0, Bldg. Fishery Marketing Specialist 


| OFFICES 

| Location In Charge Telephone 

| Washington 2, D, C., Wm, H. Dumont, REpublic 1820 
Rn, 3224, S, Interior Bldg. Chief Ext. 4844 or 4843 

| Boston 10, Mass,, B, E, Lindgren, Liberty 1513-4 

| 253% Northern Ave, Fishery Marketing Specialist 

| New York 7, MN. Y., R, T, Whiteleather, BEekman 343823 

155 John Street, Fishery Marketing Specialist 

} 

| Hampton, Va., C. D. Stewart, 6386-7 

P, 0. Box 364, Fishery Marketing Specialist 

2 S. King Street, 

| Jacksonville 2, Fla,, S, C. Denham, 5-5797 

| 221 W. Adams Street, Fishery Marketing Specialist 

| New Orleans 16, La,, C. W. Jacocks, Magnolia 1674-5 
1100 Decatur Street, Fishery Marketing Specialist 

| Chicago 6, I1l., C. M, Reardon, Randolph 2183-4 

200 N, Jefferson Street. Fishery Marketing Specialist 

| Seattle 1, Wash., E, C, Hinsdale, MAin 0740-1 

421 Bell Street Terminal, Fishery Marketing Specialist 

San Pedro, Calif., H, B, Hinkle, TErminal 2-5354-5 


FISHERY MARKET NEWS SERVICE 
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OTHER FISHERY NOTES 


Reorganization of the Fish and Wildlife Service 


Secretary of the Interior J. A, Krug, on May 31, announced a major reorgani- 
zation of the Fish and Wildlife Service designed to bring about a more efficient 
functioning of this agency and to improve its services to the public, 


The Fish and Wildlife Service was created in 1940 by President Roosevelt's 
reorganization plan, which consolidated the former Bureau of Biological Survey 
and the Bureau of Fisheries, Because the functions of the new agency have grown 
far beyond those of the parent organizations, it h&as become necessary to effect 
a re-alignment.of its subdivisions, 


The functions of the reorganized agency will be concentrated in four branches, 
instead of being scattered among twelve, These will be concerned with administra- 
tion, research, commercial fisheries, and management of fish and game resources, 


One of the most far reaching effects of the reorganization will be to give 
increased importance to activities related to the commercial fishery industries, 
This branch will include the former Divisions of Commercial Fisheries and Alaska 
Fisheries and will rank as one of the four major subdivisions of the Service, 


All scientific studies of fish, birds, and mammals will be consolidated under 
a single head, who will administer the formerly independent divisions relating 
to fishery biology and wildlife research, 


Under management, will be included such diversified functions as Federal 
aid in wildlife restoration, control of predatory animals and rodents, adminis- 
tration of wildlife refuges, game management, game fish management and hatchery 
operation, and acquisition of lands, 


The Branch of Administration will include all activities relating to budget, 


finance, and personnel, 


DDT 


A warning that care must be taken in applying DDT to field and forest areas 
if wildlife is not be be endangered is contained in a report published May 18 by 
the U. S, Fish and Wildlife Service, 


Damage to various kinds of animal life--especially to commercially valuable 
resources such as fish and crabs--is likely to be widespread and severe unless 
the spraying of the insecticide is restricted to the lowest concentrations useful 
in insect control, according to the Service's report. 
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The publication summarizes results of preliminaryfield investigations carried 
on chiefly in Maryland and Pennsylvania, andon & smaller scale in ten other States 
and Canada, by scientists of the Fish and Wildlife Service in cooperation with 
other State, Federal, and private agencies, The report was prepared as a guide 
to entomologists, control operators, and the general public now using DDT for in- 
sect control, It will be followed by 4 more detailed publication when additional 
studies, now under way, are completed, 


Pronounced mortality among wildlife resulted-from the use of high concen- 
trations of DDT--more than two pounds per acre--but mortality was slight in most 
instances where lower concentrations were 
used, the experiments showed, 


Fishes, crabs, and frogs, in general, 
appear to be more seriously affected by 
DDT than are birds and mammals, However, 
the observations now reported are based, 
in most instances, ona single application 
of the spray. The effect on wildlife of 
repeated applications, required for the 
control of mosquitoes and some field and 
orchard insects is not yet known, 





Fish,.in general, are highly susceptible to DDT, but some species appear to be 
harmed more easily than others, Ina section of the Patuxent River in Maryland 
that was experimentally sprayed, dead fish drifted into a net stretched across the 
stream at the lower end of the sprayed section for four days after the spraying, 
although the heaviest mortality took place during the first 48 hours, 


In a pond treated with DDT, at the rate of 1 pound per acre, 80 percent of 
the bluegill sunfish were killed, 90 percent of the red-bellied sunfish, and 78 
ercent of the yellow perch, In one pond, an application of only one-tenth pound 
per acre resulted in the loss of 43 percent of the fishes present, 


Direct application of DDT to streams, lakes, and coastal bays should be avoided 
as far as possible, according to the Fish and Wildlife Service, Not only are fish 
endangered by the insecticide, but heavy losses among crabs and other aquatic 
animals are likely to result, 


In one spraying of the shores and shallow water along the southern end of 
Island Beach, N, J., 150 dead or dying crabs were found in 4 200-yard stretch of 

sprayed area ten days after the application of DDT, although the concentration 
used was only one-half pound per acre, 


The greatest damage to wildlife as a result of use of DDT is likely to occur 
in agricultural areas, according to the Fish and Wildlife Service report, "About 
80 percent of our game birds, aswell as a very high percentage of our non-game and 
insectiverous birds, and mammals are largely dependent upon an agricultural en- 
vironment, In such places, application of DDT will probably be heavy and wide- 
spread, A well coordinated study of the application of DDT to agricultural crops 
will minimize such damage," 


In order to reduce damage to wildlife to a minimum, the Fish and Wildlife 
Service stresses the following recommendations: 






























to fishes, 


of birds, 


by the Fish and 


Members of 


Allocation 
1943, according 
At the close of 
would no longer 


year, 


"Use DDT for the control of an insect pest only after weighing the value of 
such control against the harm that will done to beneficial forms of life. Wherever 
more than a small area is involved, consult county.agricultural agents, State or 
Federal entomologists, wildlife and fishery biologists, and United States Public 
Health Service officials. 


"Use one-fifth pound or less of DDT per acre in an oil solution to avoid damage 


birds, amphibians, and mammals in forest areas, Because of its greater effectiveness, 
use smaller quantities of DDT in emulsions, 


"In the control of early appearing insect pests, apply DDT, if possible, just 
before the emergence of leaves and the main spring migration of birds; for late 
appearing pests, delay applications whenever practicable, past the nesting period 


possible to avoid the nesting period, 


"Wherever DDT is used, make careful before-and-after observations of mammals, 
birds, fishes, and other wildlife," 


A copy of the new publication, Circular No, 11, "DDT: Its Effects on Fish 
and Wildlife," can be obtained for 5 cents from the Superintendent of Documents, 
Government Printing Office, Washington 25, D, ©, The circular is not for sale 
wildlife Service, 


n &@ proposed allocation program for Pacific Coast pilchards during 
the 1946-47 season will beheld on June 12 at San Francisco, California, the Fish and 
Wildlife Service reported on May 28. 


A hearing o 


were being given an opportunity at the hearing to present their views as to the 
necessity for allocation of the pilchard catch and as to the character of the pro- 
gram if adopted, 


The Service 
Food Order Number 44, requiring producers of principal varieties of canned fish 
to deliver a sta 
order, 45 percent of the 1946-47 pilchard production will be purchased by the 
Federal Government, At the same time, the Department of Agriculture requested 
the Department of the Interior to take whatever action was necessary to acnieve 
the maximum production of canned pilchards and recommended that, if this could 
be done in no other way, a vilenérd order be issued similar to that in force last 


ited proportion of their pack to Government agencies, Under this 
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crabs, or crayfishes; use less than 2 pounds per acre to avoid damage to 


Adjust crop applications and mosquito-control applications so far as 


ake _- 


Pacific Pilchards 


the fishing industry and interested Government and State agencies 


of pilchards was first undertaken by the Interior Department in 
to the Fish and Wildlife Service, and continued in 1944 and 1945. 
the fishing season in Marcy 1946, it was believed that allocation 
be necessary. 


stated that the Department of Agriculture recently re-issued war 








~- 


rte@Qdtr OO DW 








June 1946 COMMERCIAL FISHERIES REVIEW 33 


Special Meeting of FAO 


The Special Meeting on Urgent Food Problems called by FAO met in Washington 
on May 20 and adjourned May 27. From an appraisal of the world food situation 
prepared for the meeting, it was clear that a critical food shortage would continue 
at least until crops were harvested in 1947, even assuming average or somewhat 
better than average weather for the rest of 1946 and 1947. The appraisal of the 
fisheries situation indicated that fish production in the 
European area in19,6-47 would be substantially greater than 
in 1945-46. It was stated 400 million pounds or more of 
pickled herring would be available for export from Norway, 
Iceland, United Kingdom, Holland, Newfoundland, and Canada, 
Over 300 million pounds (dry basis), or about double the 
1945 production of salted cod would be available for ex- 
port fromthe 1946 catch. Supplies of canned fish for 1946- 
47 would not be greatly different from 1945-46. It was not expected Japan would 
have any fish supplies available for export in 1946-47. 





The Special Meeting appointed three committeesat the first session and accepted 
their reports at the final session, 


Committee I was asked: 
(a) To consider the implications of the appraisal of the world food picture; 


(d) Tb consider means whereby FAO could keep the situation under continuous 
review, 


This Committee reported approval of the conclusions reached in the appraisal 
of the world food situation, and recommended that an international food, agri- 
culture, and fisheries research and information service be immediately created 
by FAO and that it publish its first appraisal of the world food situation between 
September 1 and 15, 1946, and subsequent appraisals quarterly thereafter. 


Committee II was asked to consider: 


(a) Measures that could be taken to husband food available from the 1946 and 
1947 harvests and insure its use to the best advantage; 


(b) Measures to insure the maximum output from the 1947 harvest in all coun- 
tries, 


The Committee reported a number of recommendations with respect to various 
commodities, With respect to fish, it recommended that, because of available 
supplies of fish indicated in Europe and the wide problems of long term prospects 
in the industry: 


(a) The Emergency Economic Committee for Burope be asked to continue its 
work concerning fisheries throughout 1946-47; 


(b) That FAO be asked to undertake a study of the long term fisheries prob- 
lems including impediments to international trade in fish and its prod- 
ucts, the dangers of over-fishing, and the possibilities of over-invest- 
ment in fishing fleets and fish processing facilities, 
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With respect to fats, it recommended that, in order tc increase supplies of 
marine oils during the period of the emergency, the governments signatory to the 
International Whaling Agreement should: 


(a) Insure a rapid increase in the number of factory ships and other 


equipment; 


(bo) Seriously consider modifying said Agreement in ways which will facili- 
tate more abundant catches; 


(c) Cooperate in the provision of technical personnel and equipment in 
order to obtain the maximum increase, in all waters where whaling 


is permitted, 


Comaittee III was asked to consider the desirability of making recommendation 


to governments regarding a 





four- or five-year plan designed to carry the world 


through the present crisis and to assist in effect- 
ing a smooth transition from emergency measures to 
a permanent world food policy, 


Committee III considered the existing tempo- 
rary machineryin the field of food and agriculture 
witha view to making recommendations on any exten- 
Sion, modification, and coordination needed, In 
particular, the Committee directed its attention 


mainly to the emergency machinery for allocation 


of foodstuffs in short supply, and recommended the 


establishment of an International Emergency Food Council to replace the Combined 


Food Board, 


The recommended functions of the Council were as follows: 


(a) To consider, investigate, inquire into, and formulate plans with regard to 
any question in respect to which the member governments have, or may have, 
@ common concern, relating to the supply and distribution, in or to any 
part of the world, of foods, agricultural materials from which foods are 
derived, and equipment and nonfood materials ancillary to the production 
of such foods and agricultural materials, and to make recommendations to 
the member governments in respect of any such question, In particular, as 
regards recommendations for the international distribution of food, feeding 
stuffs and fertilizers in short supply, it shall be the object of the Coun- 
cil to put forward recommendations with respect to which international dif- 
ferences have been reconciled to the maximm degree possible, 


(b) Tb work in collaboration with others of the United Nations (and with other 
international bodies) toward the best utilization of their food resources, 
and, in collaboration with the interested nation or nations, to formlate 


plans and recommendations for the most effective use of their food resources 


during the present emergency. 


The Committee also reconmended that the Council continue for the duration of 
the shortage of basic foodstuffs, and in-the first instance to December 31, 1947, 
subject to certain considerations, It recommended further that the Council should 
establish Commodity Committees with responsibility for preparing recommendations 
regerding procurement, international distribution, and short term adjustments in 


production, It recommended 


also that the Council should maintain the closest 


cooperation with FAO and be closely associated with UNRRA, 
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The Committee agreed that the future of UNRRA was a matter for the Council 
of that body to decide, but recognized the importance to FAO of certain aspects 
of UNRRA's work and recommended that close collaboration be maintained by those 
two organizations, The Committee recognized the need for providing for longer 
term machinery, but decided that it was beyond the competence of the Special Meet- 
ing on Urgent Food Problemsto consider in detail any plan for such an organization, 
The Committee took note of thefact that the Director-General of FAO is examining the 
need for establishment of a longer term organization and requested him to present 
his findings both to the next Conference of FAO and to the United Nations, 


fas 


2 
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Industrial Reference Reports 


The Department of Commerce is issuing a series of International Reference 
Service reports, published in parts, each covering conditions of business in foreign 
countries, 








Individual copies are available from the Superintendent of Documents, Wasn- 
ington 25; D, C, Annual subscriptions to the Service are also available at $2.00 
per year, 


Among recent releases are the following: 


Vol. 2, No. 36 - Canada 

Vol. 2, No. 37 ~ Chile 

Vol. 2, No. 40 - Economic Situation in Argentina, 1944 
Vol, 2, No. 44 - Economic Conditions in Peru, 1944 
Vol. 2, No. 45 - Peru 

Vol. 2, No. 46 - Dominican Republic, 1944 

Vol. 3, No. 1 - Living and Office Operating Costs in Guatemala 
Vol. 3, No. 4 - Chile-Economic Conditions in 1944 
Vol, 3, No. 9 - Establishing a Business in Venezuela 
Vol. 3, No. 11 - Bolivia 

Vol. 3, No. 13 - Haiti 





Purchases of Fish by Department of Agriculture 


Purchases of fishery products by the U. S, Department of Agriculture during 
March amounted to $245,042, a decline of $64,344 as compared with February, Pur- 
chases for the period January 1 to March 31 amounted to $3,792,781. 
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Purchases of Fishery Products by USDA 























































To ; March 19/6 Br —Merch 1946 
Commodi ty Unit Quantity | F.0.8. Cost Giant For Cost 
~~ TSH AND SHELLFISH Dollars Dollars 
Mackerel, canned Cases - - 4,662 22,728 
Pilchards, e ' 489 Le 165,709 Pry 
Salmon, S " 7,376 6743 277,034 3,029,414 
Sardines, " " 6,000 910 15,929 73 437 
ich, gual " " 12,500 52,500 12,500 52,500 
Grand Total ............ ey: 51 365 245,042 475,534 3,792,780 

















Wholesale and Retail Prices 


decreased 0,7 percent during the period, 


Wholesale and Retail Prices 


Both wholesale and retail prices for all foods displayed a small increase 
from mid-January to mid-February, according to reports of the Bureau of Labor 
Statistics, Department of Labor, The average retail prices for fresh and canned 
fish dropped 0,2 percent and those for freshand frozen fish dropped 0,3 percent during 
the period, but both showed fair increases over prices at mid-February 1945. Pink 
salmon prices rose 0.4 percent above January 15 prices, while red salmon prices 













































Red do 42.9 -0.7 


___ltem Unit Percentage change from 
Wholesale: (1925 = 100) Feb.16,1%6 Jan.19,1946 Feb.17,1945 
All commodities Index No. 107.2 +0.5 #2, 1 
Foods do 106,0 +0.7 +3.1 
Fish: Feb. 1946 Jan, 1946 Feb. 1945 
Canned salmon, Seattle: 
Pink, No. 1, Tall $ per dozen cans 1.970 0 0 
Red, No, 1, Tall do 3.694 0 0 
Cod, cured, large shore, 
Gloucester, Mass. $ per 100 pounds 13.50 0 0 
Herring, pickled, W, Y. ¢ per pound 12,0 0 0 
Salmon, Alaska, smoked, N, Y, do 35.0 0 0 
Retail: (1935-39 = 100) Feb.12,1946 Jan,15,1946 Feb, 13,1945 
All foods Index No, 139.6 -1,0 +2,3 
Fish: 
Fresh and canned do 226.9 -0,2 +5.4 
Fresh and frozen ¢ per pound 38.1 -0;3 +6,1 
Canned salmon: 
Pink ¢ per pound can 24.8 +0,4 +0,.7 


+5.9 
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FOREIGN FISHERY TRADE 


Imports and Exports 


GROUNDFISH IMPORTS: To April 27, 16,361,472 pounds of fresh and frozen ground- 
fish had been received under the tariff classification "fish, fresh or frozen 
fillets, steaks, etc,,of cod, haddock, hake, cusk, pollock, and rosefish," accord- 
ing to a report received from the Bureau of Customs of the Treasury Department 
late in April, The quota entitled to the reduced tariff was increased from 15 
million pounds to 20,380,724 pounds, and all imports in excess of this figure will 

» subject to the full tariff rate of 24 cents per pound, 








Commodi ty Apr. 1-27 ,1946| Mer. 4-30,1946 Apr.1945 | Jan.1-Apr. 27,1946] Jan, 1-Apr. 25,1945 
Fish, fresh or 
frozen fillets, 
steaks, etc., 
phe at 3,945,194 | 5,294,741 [4,152,323 | 16,361,627 12,001,876 
iock, hake, 
cusk, pollock, 
and rosefish 























ye 
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Canada 


HERRING: Final figures released by the Chief Supervisor ofFisheries in Vancouver 
on March 11, 1946, show that the herring catch during the 1945-46 season by vessels 
perating from ports in British Columbia amounted to 94,517 tons, according to 
& report received by the State Department from the American Consulate General 
Vancouver, 8, C,, Canada, Production from this catch amounted to 5,222 tons 
herring meal, 454,364 Imperial gallons of herring oil, 2,237 tons of herring 
ffal meal, 393,542 Imperial gallons of herring offal oil, and a pack of 1,297,505 
cases of canned herring, 


Of this season's pack, the largest on record, it-is reported that the British 
ilinistry of Food will take 230,000 cases and that the bulk of the remainder will 
cquired by the United Nations Relief and xehabilitation Association, It is 
reported that Great Britainhas asked for a minimum of 400,000 cases of herring 
146, In the event that additional quantities are required for that market, 
s believed that the Federal Government may continue the existing order, which 
requires operators to can 20 cases of herring for each ton of fish caught off 


lower East Coast of Vancouver Island, 


IRISH MOSS: A 9-page report on the Irish Moss Industry of Canada's Maritime 
Provinces was recently published as Circular G-3 by the Atlantic Biological Sta- 
tion at St, andrews, New Brunswick, 
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The report discusses the size and growth of the industry, products, sources 
of supply, collection of moss, methods of handling, and inspection and marketing 
of products, 


NEW BRUNSWICK LIVER OILS: The American Consulate at St, Stephen, N, B,, Canada, 
has submitted a report to the State Department on the sources available for crude 
drugs in St, Stephen, 


The only raw materials which are currently produced in St, Stephen ‘and used 
as a source of drugs are fish livers, The principle sources of fish livers in 
southern New Brunswick are such ground 
fish as the cod, haddock (yielding a com- 
paratively low vitamin content), hake, and 
pollock (which is the most common and yields 
@ liver high in vitamin D, though not so 
high in vitamin A), Dealers receive the 
Nedéeh * alte raw livers from the fishermen, either sep- 

» arated from the fish or as part of the 
fish, according to whether the bargain calls for delivery in the dressed or round 
state, Consequently, exact figures on raw fish liver production in southern New 
Brunswick would be difficult to calculate, 





The production of semi-refined fish liver oil in the St. Stehpen Consular 
istrict is confined to Charlotte County and particularly the islands of Grand 
Manan, Campobello, and Deer Island in Passamaquoddy Bay. It may be estimated that 
inaul production of fish liver oil averages approximately 
325 drums (45 Imperial gallons each), or a total of 14,625 
British Imperial gallons (1 Imperial gallon equals1,2 gal- 
lons of U, S, measure), of which approximately one-third 
isdestined for medicinal use and two-thirdsfor industrial 
uses suchas leather tanning, Several other types of fish 
oils are, of course, produced, Partial figures obtained from the Office of the 
Supervisor of Fisheries for the District show a total production of only 495 Brit- 
ish Imperial gallons of medicinal cod liver oil, at a marketed value of (Can, ) 
$816, produced during the year 1944, compared with 1,306 gallons valued at (Can,) 
$2,156 during 1943. 





It is stated, however, that the scale of prices for fish livers in Canada 
has averaged only three or four cents (U, S, currency) a pound, As the prices 
in the United States have averaged a cent higher, the tendency has been to favor 
the American market, with the result that a sizable proportion of the fish livers 
available in Charlotte County has gone to the United States, thus materially re- 
ducing amounts available for local fish oil production, 


According to available information, there have been no imports of fish livers 
or oils into this County from any foreign oountry, It is stated, however, that 
Norway offers crude cod liver oil in Canada at much lower rates than Charlotte 
County producers can afford to quote, 

Values fluctuated considerably before the war, but have since been held fairly 
steady by ceiling prices, 





No laboratories or plants for the refining of fish oil for medicinal purposes 
exist in this District, as those engaged in the primary removal of the oil do not 
possess sufficient capital or technical knowledge to justify such an undertaking, 
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Cuba 


SPINY LOBSTER FISHERY: Cuba's spiny lobster industry has expanded sharply 
in recent years, according to a report to the Department of State from the U,. S, 
Embassy at Havana, Cuba, The 1945 catch is estimated at 6,700,000 lobsters, of 
which 80 to 85 percent were exported 
mostly as canned lobster meat, Exports 
in 1945 amounted to one million pounds, 
valued at $585,800. 


The Cuban spinylobsters are claw- 
less, with the outer covering equipped 
with spines, but otherwise, they are similar in form and size to Homarus americanus, 
the northern lobster, The most common species is Panilurus argus, while P, arcuatus 
and P, longimunus are also included in the term, ei 











The average age at which lobsters commence to be of commercial value is about 
2 or 3 years, when they are between 10 and 14 inches long, Adults of more than 3 
years grow to be 2 feet long, The smallest lobster that legally may be caught 
must measure 15 centimeters (about 6 inches) from eye to end of the tailfins, 


The young or immature lobsters stay among rocks, sponges and deep marine 
etation, but adults live under ledges or in holes and crevices of rocks in 
hallow water, They are carnivorous and feed on small crustacea, worms and all 
kinds of marine animal waste, When their food is scarce, they resort to cannibal- 


A closed season on lobster fishing is usually from March to June, but varies 
slightly from year to year; for example, in 1934, it was fram March 16 to June 15, 
and in 1946 from March 3 to May 26, At no time may spawning females be caught, 


Only Cuban citizens may ‘catch lobsters in Cuban waters, Many kinds of traps 
are used, Some are similar to the European traps which are long and have an open- 
ing at one end, others use bag nets and screen nets, The most popular trap is a 
small circular net tied to a metal hoop at the end of a long pole, In shallow 
water near reefs, the lobsters are 
caught byhand, When the water sur- 
face is disturbed, wooden buckets 
with glass bottoms enable the fish- 
ermen to see them, 


Fishing boats, as a rule, be- 
long to private outfitters, but the 
larger lobster packers also have 
their own craft, The usual arrange- 
ment is for the fishermen to lease 
the boats fromthe outfitteror pack- 
er, The boat owner usually receives 
21 to 25 percent of the catch, Although fishermen work for their own account, the 
outfitter contributes from his share 5 percent of the fishermen's declared yearly 
income to a fishermen's retirement fund, Fishermen also contribute a like amount 
to this fund, 





Each boat is usually manned by 4 or 5 men, but the larger craft carry 7 men, 
The daily catch of each boataverages about 2,400 pounds of live lobsters, although 
the larger boats catch as much as 4,000 pounds, 
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About two-thirds of the total catch is taken on the south coast of Pinar del 
Rio Province, and about one-fifth near the Isle of Pines, At present, most of the 
catch is sold at La Coloma in Pinar del Rfo Province, where the largest of the 
country's nine canneries is located, Canneries also are located at Bataband in 
south Habana Province, but their importance lately has declined, Another in- 
portant canning center is Nueva Gerona on the Isle of Pines, Caibarien in Las 
Villas Province formerly was also important, 


Roughly 16 percent of Cuba's total catch, or about 50,000 dozen lobsters per 
year, is consumed fresh locally, About 22 percent, or 70,900 dozen, is exported 
as fresh lobster tails, packed in ice, A small portion was exported in 1944 and 
1945 as cooked lobster, also packed in ice, A new development in recent years 
has been the drying and packing in salt of a very small quantity of cooked tails 
and meat, 


The most important single item of the packing industry, however, is canned 
tails, which accounts for about 195,000 dozen, or 62 percent of the total, 


Freshly-caught live lobsters are sold at the local markets of Havana and 
other large towns where customers choose from a basket the individual specimens 
they want, The method used in cooking is to boil them in salt water for 15 min- 
utes or half an hour, after which the meat from the tails is either broiled or 
served cold or used in making various other dishes, 


In 1927, the Cuban tariff on canned goods was increased, This not only dis- 
couraged imports but also paved the way for Cuban canneries, The first factory 
for canning lobsters in Cuba was established in 1933, 


The process of canning, from live lobster to sealed can, usually takes 2 
hours, About 150 pounds of live lobsters reportedly are needed to produce one 
carton containing16 pounds, 5 ounces net of meat, The tins are packed 48 to a car- 
ton, 


On arrival at the plant, live lobsters are weighed in wooden boxes each hold- 
ing 60 pounds net, They are then transferred to metal cages which fit closely 
into auto-claves heated by steam from wood-burning boilers, 


Once cooked, the head and legs are removed, The tails are placed in steel 
trays and washed, Then they are cracked open and the shell is removed, The meat 
is then placed on screen-bottom trays, 
14 x 22 inches in size, and carried by 
hand toa rackabove a steel trough where- 
in the meat is washed, The washed meat 
is carried in trays -to rustless steel 
tables and packed 5 to 5,5 ounces toa 
tin, Each portion is wrapped in vege- 
table paper and filledinto the tin, which 
is then placed in a steam-propelled con- 
veyor, On the way, water is poured into 
the tin which continues on the move to a 
vacuum chamber about 20 feet long. As 
the tin léaves the chamber, 25 grains of 
salt are dropped into it, The tin is then conveyed to the automatic sealer, 





The hermetically-sealed tins are immersed in the auto-claves to eliminate 
any bacteria that might have remained, Thereafter, the tins are cooled in a tank 
of water, 
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Sample tins from lots processed during the day are placed in an incubator for 
observation and final approval, The tins are also inspected for swellings, for 
which a discount of + of 1 percent is allowed, Very few tins reportedly are con- 
demned; and when they are, the development of some mechanical deficiency usually 
is the cause, 


The heads, shells and residues of the lobsters are all disposed of at sea, 
About 10 years ago, they were ground to make lobster meal for chicken feed and 
fertilizer, but the price obtained did not cover the cost of production, A large 
dryer and &@ grinding mill for this purpose are still in the warehouse of one of 
the packers, 


Some of the cannery laborers pick the remaining meat from the bodies and 
claws of the lobsters and prepare a peppery concoction which they can and sell 
to the local trade, 


One of the largest packers hired about 80 women and 25 to 30 men during the 
main packing season and 6 or 7 men the rest of the year, Laborers earned 30 to 
40 cents per hour up to the middle of 1945 when they organized and obtained an in- 
srease of 5 cents per hour, 


Prior to the war, a large quantity of raw glazed lobster tails was exported, 
principally to Miami; but this was discontinued owing to the lack of refrigerated 
vessels and the costly process involved, The raw tails still in the shell were 
glazed by dipping in cold water about 15° F.,, and were packed in cartons, At 
present, shipments of raw lobster consist of either the refrigerated tails with 
shell or the refrigerated meat, in ice-laden wooden boxes containing 100 pounds 
net, The principal market is Miami, but some are also shipped to New York, Lately, 
one exporter has been sending 3,000 to 4,000 pounds weekly of refrigerated raw 
tails by air to Miami, 


The principal centersfor processing boiled lobster are Batabano, Habana Prov- 
ince; and La Coloma, Boca de Galafre and Arroyosde Mentua in Pinar del Rio Privince, 


The boiled lobster meat or tails, devoid of shells, are put in 1-pound cans 
with perforated bottoms, The cans are placed in ice-laden boxes containing about 
pounds net, Some meat from claws and heads reportedly is included for use in 


From 1935 to 1939, Cuba developed a good lobster trade with France, but the 
import quota policy of the French Government and the war prevented its further 
expansion, At present, other countries which import canned lobster to any appre- 
ciable extent are Sweden, Mexico, and ea number of the republics in Latin America, 
Recently, substantial orders have been received from Belguim, Switzerland, and 
Sweden, Increased production costs and price competition from South Africa re- 
portedly may curtail Cuban exports to the United States, 


Few commodities have sky-rocketed in price as much as Cuban lobster, The 
price of live looster has risen from between 60 cents and $1.00 a case (60 pounds 
net weight) in 1932 to between $3.85 and $4.50 in 1946; and camers expect a fur- 
thur increase now that the run is over, $5.50 already being paid at Bataband for 
retailing locally. 


Raw refrigerated lobster tails in the shell were quoted at 7 cents in 1938 
id 18 cents in 1946. Prices per pound boiled and refrigerated in 1938 were 11 
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cents for the whole lobster and 23 cents for the meat in l-pound containers; as 
compared to the current prices of 35 and 65 cents, respectively. 


The price of canned lobster also rose, The equivalent of a carton with 48 
5-ounce tins in 1932 was $6.00 f.o,b, Havana, By 1943, quotations had risen to 
$16.00. In 1944, the sharp demand from the United States boosted the f.o,b, price 
to around $20.00, but the price dropped to $17.50 in 1945 when the United States 
price ceilings were instituted. This year, shipments have been made to Hurope 
for as much as $21.50 per carton, 


The price of the newly-developed salted and dehydrated lobster is 75 cents 
per pound for the tails and 55 cents for meat, f.0,b, Batabano, 


The retail price of live lobsters weighing on the average 1s pounds ranges 
from 25 to 35 cents each, That of canned lobster is 60 to 65 cents per tin, 





Madeira 
FISH LIVERS: In 4 report received by the State Department from the American 
Consulate in Funchal, Madeira, an account is given of that Island's fish liver 
industry. 


Many of the inhabitants of Madeira regularly gain their living fron the sea; 
these fishermen are under the protection or patronage of the Captain of the Port 
of Funchal, Tunnyis one of the fish found 

inthe waters adjacent tothe Islands, Each 
year, the Captain of the Port of Funchal, 
on behalf of the fishermen, sells by auc- 
tion, the right to collect and dispose of 
the tunny fish livers brought in by the 
fishing boats, Sometimes only one bid is 
entered, sometimes two, Rights to fish 
livers were sold for 25,000 escudos, or 
about $1,000 in U. S, currency, in 1945. 
The money cbtained fromthe auction is used 
for the welfare of the local fishermen, 


Fish liversare usually landed on the 
beach at Funchal where the owner of the 
concession collects them; they are then 
cleaned, salted, and packed in barrels, Fron 1941 to 1945, from one to two long 
tons of fish livers were collected each year,. Previous to 1945, it is believed 
that all the livers were exported to the United States, but none were exported to 
the United States in 1945. The present concession holder states that American 
importers are nolonger interested because of the synthetic production of vitamins, 





It is believed that 1946 will be a good year for tunny fish and that 4 to 7 
tons of livers will be collected, The concession holder hopes to sell these livers 
in Europe, 
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Nigeria 
FISHERY DEVELOPMENT: In its annual report on the fisheries of Nigeria for 


1945, the Nigeria Development Branch announced the commencement of work on the 
formulation of a five-year plan for fisheries development in that British colony, 


In early October 1945, the Fisheries Adviser to the Secretary of State for 
the Colonies arrived in Nigeria and spent five weeks touring the creek system and 
seaboard between Lagos and Calabar with the Fisheries Development Officer, Time 
did not permit visits to the fresh-water areas except at Onitsha, The assistance 
of the Fisheries Adviser enabled the Five-Year Plan of Fisheries Development to be 
rounded off in time for its incorporation in the Ten-Year Plan of Development and 
Welfare for Nigeria, which was laid on the table of the Legislative Council on 
December 13, 1945. , 


The possibilities of fish farming are being explored at a temporary station 
at Onikan, Lagos, where 50 tidal ponds were constructed in 1945 as nursery and 
fattening ponds, A naturally occurring SS 
tidal creekor backwater was also screened 
off from the main creek and approximately 
two acres of water so enclosed, The ob- 
ject of this work at Onikan is to discover 
the best species of fish to cultivate un- 
der controlled conditions, that is, when 
predacious fish are excluded and the food 
supply for the fish is increased over and 
above’ that occurring naturally. No hatch- 
ing or breeding of fish has been under- 
taken as the number of young wild fish 
apped in the Onikan ponds from the main 

e 
1 





has so far proved adequate for the 
ratory work, Until it is known what 
fish are most suitable for cultivation, 
it is not possible to say whether hatch- 
eries will be required, 
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FEDERAL LEGISLATION, DECISIONS, 
ORDERS, ETC. 


Civilian Production Administration 


GLASS CONTAINERS: With the current tin shortage and the coal strike inten- 
sifying an already critical shortage of glass containers, the Civilian Production 
Administration, on May 22, reported it will continue the present control on the 
manufacture of glass bottles, jars, and containers of all types, 


By restricting the use of molds for new designs, the order effects a saving 
in the use cf pig iron,nowin short supply and urgently needed for the manufacture 
of many critical products, 


CPA announced that Order L-103, setting up manufacturing standards and freez- 
ing designs of all types of glass containers, will remain in full force to take 
care of the food pack and to provide enough additional glass containers to package 
drugs, medicinals, and other essential items, 


Container capacity is still inadequate even though 85 percent of all tin mill 
products production has been set aside for the container needs of seasonal and 
perishable food items, drugs, medicinals, and biologicals, 


Existing container shortages.were made even more severe in the past two weeks 
by curtailment of glass container manufacture on account of the coal strike, CPA 
officials said, In addition, the strike caused plant shut-downs in allied industries 
which threaten the supply of soda ash, a basic material in the manufacture of glass, 


These developments have caused concern over the general container problem, 
and it is felt that in the present emergency, the retention of L-103 controls at 
this time will assure packers and the public the greatest number of class packages 


for their products, 
— 
©. 


Department of Agriculture 


ACTIVE FOOD ORDERS: On May 1, the United States Department of agriculture 
published a list of Food Orders which remained active on that date, The list in- 
cluded the following which concern the fisheries: 


W0e42 - Fats and Oils in Edible Products 

WFO-44 - Canned Fish and Shellfish 

WFO-52 - Authority Delegated to Interior Department 
WFO-63 - Food Imports 

WFO-72 - Salted Fish 

WFO-111 - Refrigerated Food Storage Facilities 
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CANNED ATLANTIC MACKEREL: The Production and Marketing Administration, U. 5S, 


Department of Agriculture, announced on May 2, in Announcement SC-81, that it will 
receive offers for the sale of canned Atlantic mackerel required to be set aside 


in 1946, pursuant to WFO-44. 


Purchases will ve made by negotiated contracts executed by the Commodity 


Credit Corporation, The contract terms and conditions are set forth in three 


separate documents: 


Form PBT-400 - Standard Contract Conditions---contains conditions which may 
apply to purchases of all commodities 


Form SCT-56 - Canned Fish - General Contract Conditions---contains additional 
terms applying to purchases of canned fish 


Form S00-81 = Canned Atlantic Mackerel - Offer of Sale---which details the 
conditions applying specifically to this type of fish 


Canners who expect to operate during 1946, are requested to submit their 
proposals as soon as practicable, but in any case not later than June 30, 1946. 


Excerpts from SCO-81 follow: 


SPECIFICATIONS: Fish delivered hereunder shall meet the following specifications: 





a, Fish shall be firm, of good appearance, and well cleaned, Fish shall be 
practically unbroken, and practically free from objectionable material, 
Salt or salt brine, which may contain 2 percent vinegar, shall have been 
added to the can, Cans shall be packed as full as practicable, ‘The average 
net content of the No. 300 (300 x 407) can shall be not less than 14 ounces, 
If other sizes of cans are used, the net content shall be in the same pro- 
portion as the relative size of the can, 


b, Definitions: For the purpose of the above specifications, the following 
definitions shall apply: 


1, The term "Net Content" means the total weight of the fish and liquid 
in the can, 


2. The term "Well Cleaned" means that the fish shall have the head and 
tail removed, shall be free from entrails and the blood sac along 
the backbone shall have been punctured to allow drainage of blood. 


c, A lot may be considered as meeting specifications if not more than one- 
sixth of the containers in a lot fail in some respect to meet the re- 
quirements of the specifications: Provided, That none of the containers 
which may fail to meet the specifications shall fail to meet the re- 
quirements of the Federal Food, Drug and Cosmetic Act and amendments and 
regulations thereunder, 


CANNED CONTINENTAL UNITED STATES SALMON: The Production and Marketing Ad- 
ministration, United States Department of Agriculture, announced on May 22, in 
Announcement SC-85, that it will receive offers for the sale of canned salmon 
packed in the continental United States, required to be set aside in 1946 pur- 
suant to WFO-44,. 


Purchases will be made by negotiated contracts executed by the Commodity 
Credit Corporation, The contract terms and conditions are set forth in three 
separate documents; 
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Form PBT-400 - Standard Contract Conditions---contains conditions which 
apply to purchases of all commodities 


Form SCT-56 - Canned Fish - General Contract Conditions---contains addi- 
tional terms applying to purchases of canned fish 


Form S00-85 - Canned Salmon, Continental United States - Offer of Sale--- 
which details the conditions avplying specifically to those 
types of fish. 


Canners who expect to operate during 1946 are requested to submit their pro- 
s on the offer of sale form as soon as practicable, but in any case prior to 


September 15, 1946. 


Excerpts from Form SC0-85 follow: 


SPECIFICATIONS: Fish delivered hereunder shall meet the following specifications: 





a. Canned Columbia River chinook salmon shall meet detailed specifications 
for grades of canned Columbia River chinook salmon, Form PbP 102la, re- 
vised 11/28/42. 


b, All other species of fish shall meet the requirements of "Federal Speci- 
fications for Canned Salmon," PP-S-3la, as amended May 6, 1542, Sections B 
to F inclusive; Provided, That salmon packed within the continental United 
States may have added oil, and shall not be required to meet "Federal Speci- 
fications for Canned Salmon," Sections B to F inclusive, as to color of oil 
and color of flesh, but color of flesh shall be characteristic of the species 
in the district in which the salmon is packed, and further: Provided, That 
for all species except red (including sockeye and blueback), Section E-1 of 
such specifications are revised, for the purposes of this contract to delete 
the words "shall be reasonably free from watermarking" and insert in lieu, 
thereof, the words “watermarking shall be scored only when texture, color of 
flesh, amount of oil, odor and flavor have been affected," 


All fish delivered hereunder shall conform in every applicable respect to the re- 
quirements of the Federal Food, Drug, and Cosmetic Act, and amendments and regu- 
lations thereunder, 


SALMON SET-ASIDE: Canners of certain species of salmon previously exempted 
set-aside provisions of WFO-44, will be required to deliver to the Govern- 
33 percent of their pack from April 1, 1946 to March 31, 1947, the Depart- 
of Agriculture announced on May 17, in Amdt. 19 to WFO-41,. 


This action was taken in an amendment extending the order's provisions to 
ude red, sockeye, or blueback salmon packed in the continental United States, 
king, chinook or spring salmon, and steelhead, All species of salmon now are 
uded in the order, which provides for the purchase of canned fish for Govern- 
,» military, and relief purposes, 


The order was amended because of increased requirements by claimant agencies, 


ill have little effect on domestic supply as the additional set-aside will 
esent & small portion of the total pack, according to the Department, 


ie 
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Office of Price Administration 


EXEMPTIONS: Continuing its decontrol-program, the Office of Price Adminis- 
tration on May 15 exempted from price ceilings all sales of about a4 hundred mis- 
cellaneous products or groups of products, most of them food items, that are not 
significant in the cost of living or in business costs, when issuing Amdt, 28 to 
S$0-132, effective on May 15, 1946. 

The action extends a previous exemption of lobster products to include canned 
lobster products, 


Among the items exempted are: 
Anchovies in brine (imported and domestic) 
Anchovies and anchovy paste, canned (imported and domestic) 
Anchovy sprats (imported ) 
Cod liver, pooh g “phon OF and domestic) 
Cod liver paste, canned (imported and domestic) 
Crabmeat specialties, canned (imported and domestic) ‘This in- 
cludes, but is not limited to, cakes and cocktails. 
Fish cakes, canned and frozen 
Fish chowders, canned 
Shad, canned 
Shark fillets, salted (imported and domestic) 
Vinegar cured herring 
Vinegar cured herring products (imported and domestic) 
FISH MEAL AND SCRAP: In Amendment 9 to Revised Price Schedule 73, effective 
May 13, the Office of Price Administration raised the prices of fish meal and fish 
scrap, The price of the former was increased $10.00 per ton and that of the latter 
$7.50 per ton, According to the regulation, Paragraph A of Section 1363.12 should 
be amended to add $10,00 per ton to the prices listed in the table covering fish 
meal, For fish scrap, f.0.b, conveyance to fish reduction plant, the maximum price 
shall be $5.50 per ton under the prices listed in Paragraph A of the Section, 
Fish meal and scrap remain subject to price control despite the removal or 
, suspension of these controls on many other fishery items, 
t- NORWEGIAN SARDINES: Maximum prices have been established for importers! 
sales of Norwegian sild sardines packed in refined herring oil, the Office of 
Price Administration announced on May 3 in Order 363 to Order 38 under the Revised 
0 Maximum Import Price Regulation effective May 7, 1946. 
S; 
re This canned fish product is again available to United States buyers, and in- 
n= porters have requested authorization of individual ceiling prices, OPA said, The 


new prices, applicable to all importers, will relieve both OPA and importers from 
the burden of handling individual applicationsfor ceiling prices, the agency added, 


11 


The prices (subject to adjustment for duty), ex-dock or warehouse continental 
United States point or port of entry, duty paid, are: 

















Per case of 100°%- 


ounce Norwegian 
sid sardines in re- 
Sales by importers to— finel herripe oil 


Aluvinuy — Tin con- 
conta‘ners tainers 


Wholesalers and chain stores $14. 31 $14.35 
In‘tependent retailers 16. 12 15.11 
Industrial and institutional 


user * 16. 80 15. 75 


Retail ceiling prices for Norwegian sild sardines packed in aluminum tins 
will be computed under other regulations, OPA said, and will range from 19 cents 
to 23 cents a can, depending upon the location and classification of the retail 
store, 


PRICE CONTROLS SUSPENDED: Suspension of price control from most fresh and 
frozen fish, and most foods processed from fish, except canned fish, for 90 days 
beginning May 20, 1946, was announced on May 16 by the Office of Price Adminis- 
tration in issuing-Amdt, 31 to S0O-132. 


On the effective date of the amendment, only the following items will remain 
under control: 


All canned fish items except canned shrimp; 


All varieties of fresh and frozen Pacific salmon, halibut, tuna and 
tuna-like fish; 


Pilchards, alewives and sea herring (sardines); 


Any foods processed from Pacific Coast salmon, halibut, tuma and tuna- 
like fish, pilchards, alewives and herring, such as kippered salmon, 
mild-cured salmon and smoked boneless herring; 


The following salt fish: Salt cod, hake, pollock, haddock, cusk, ling, 
and saithe; 


The following canned fish items: Salmon, mackerel, squid, fish flakes, 
Atlantic sea herring and alewives, Maine sardines, California sardines, 
tuna or tuna-like fish; 


Fish byproducts, including oils and meals, 


In the judgment of the Administrator, average prices for those fish products 
and those foods processed from fish products which are being suspended will be no 
higher than the weighted average of existing ceilings. Directive No, 68, issued 
by the Director of Economic Stabilization, authorizes the Administrator to suspend 
ceilings on a commodity whenever he makes a judgment that prospective uncontrolled 
market prices will not, as a whole, exceed previous ceiling levels, 


Present production levels plus anticipated high future production and imports 
make the supply outlook as favorable as in the record production year of 1941, the 
OPA reported. Considering only those fish products which are being suspended at 
this time, the prospect is for the highest supply level of recent times during the 
present and ensuing spring and summer seasons, For example, the catch in the 
three major New England ports in 1945 was some 30 million pounds above the 1941 
record production of 540 million pounds despite the fact that several large boats 
were not returned by the Navy until after the Japanese surrender, Some 30 new 
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boats equipped to catch over.60 million pounds of fish annually are now ready 
for fishing. Most of these fish go into the fresh and frozen market, Increased 
production expected in other areas is due, not only to additional boats, but also 
to the return of fishermen, particularly where one and two man boats and in-shore 
operations are important, 


In addition to the expected increased production of domestic fish, the volume 
of imports during 1946 is expected to reach record levels, In 1945, some 250 
million pounds of fish were imported, including 43 million pounds of frozen fillets, 
Present conditions point to well over 50 million more pounds of fillets, from 
Iceland, Canada, and Newfoundland in 1946. Anticipated increased production in 
these countries and new supplies from European countries, with a lessening of 
demand by Great Britain, indicate that a substantial further amount will be avail- 
able, 


Present inventories of frozen stocks are also at record levels and have been 
at record levels since November 1945. Holdings on March 1, 1946 were about 99 
million pounds compared to 53 million in 1945, and 57% million for the preceding 
5-year average, Continued record levels through the summer are expected since 
we are at the season for in-storage movement and are starting out at a higher 
level, 


Though there has been some weakening of prices at pre-retail levels, the 
situation at retail has not been too clear, There has been substantial evidence 
of below ceiling sales of whole fish and some fillets, but there has been little 
weakening in prices of such items as halibut and salmon steaks, These items, 
however, are not being removed from price control for various reasons, The gen- 
eral trend in fresh and frozen fish production plus the lessening in demand after 
the end of the Lenten season should tend to stabilize the market at pricesnot above 
present ceilings, 


Fish byproducts including oils, meals, etc,, remain subject to price control 
since controls are not being liftedon any non-edible products processed from fish, 
These are still in short supply. 


Controls are being retained on all canned fish items except canned shrimp 
and those items already exempted by previous action taken under Section 2 of the 
Directive. Canned fish remaining under controls include tuna, salmon, pilchards, 
Maine sardines, mackerel, fish flakes, etc, Set-asides up to 45 percent, in- 
stituted by the Department of Agriculture on the major canned fish items will 
result in a continued general shortage of canned fish for the civilian market, 
To protect the canned fish ceilings and prevent a diversion of these species from 
the canneries, the maximum prices in MPR-579 and RMPR-507 at all levels of distri- 
bution are retained for all varieties of fresh and frozen Pacific Coast salmon, 
tuna and tuna-like fish, pilchards, alewives and sea herring (sardines), Simi- 
larly, any foods processed from these species, such as kippered and mild-cured 
salmon, remain under control, Troll-caught salmon and halibut also remain under 
control, Salmon and halibut, when marketed fresh and frozen, are generally shipped 
as whole fish through the same distribution channels, later to be cut into steaks, 
etc, The difficulty in distinguishing between the types of salmon, particularly 
at the consumer level, makes it necessary to retain controls on all salmon to 
prevent diversion and maintain present market stability, Controls are retained 
On halibut since supply is limited by international agreement, 
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Controls are also being suspended on a large number of processed fish itens 
such as certain smoked fish, pickled fish, etc. To a great extent, these are 
specialty items and though the price on some of them may rise above existing ceil- 
ings, the administrative difficulty involved in their control might very well 
justify their removal from price control under Section 2 of the Directive, The 
Adninistrator believes that the increased production of fish generally should 
have a stabilizing effect on all shrimp prices, Also the industry feels that 
shrimp production will increase upon the removal of controls, Certain salt fish 
including salt cod, hake, pollock, etc,, covered in RVPR-384 are also kept under 
control because the world supply is inadequate. At present, it is under allo- 
cation by the Combined Food Board, 


Despite the favorable supply and demand conditions, it is possible that pres- 
ent general worla food shortages plus specific domestic shortages in meat, cheese, 
poultuy, and other protein foods might tend toward tightening the fish market, 

f such tendency becomes evident, and it appears to be more than temporary, the 

Administrator remains prepared to reinstitute controls at any time, If, as ex- 
pected, prices remain at or below ceilings for the full 90-day period, further 
suspension will be considered, 


If -controls should again become necessary before August 18, 1946, there will 
be no time to issue advance notice and no provision can be made for any resulting 
inventory losses, On August 18, 1946, price controls will automatically go i 
effect if the Administrator has not meanwhile taken express action to restore 
control or to continue the suspension, 


iUO 


SUMMER MARK-UPS: Mark-ups to be used by reteilers in determining their ceil- 
ing prices on North Atlantic and Pacific fresh fish and seafood for the forthcom- 
ing summer season--lMay through September--will be the same as summer mark-ups used 
last year, the Office of Price Administration announced on May 1, when issuing 
Amdt, 10 to RMPR-507, effective May 6, 1946. 


The mark-ups reflect the normal seasonal increase in fresh fish supplies and 
the accompanying seasonal decline in wholesale prices, 


This action, together with changing seasonal wholesale prices, will result 
in lower prices to consumers of from two to five cents a pound below the winter 
season prices, OPA said, 


MINTER MARK-UPS: Winter retail mark-ups for fresh fish and seafood have been 
extended through May 8, the Office of Price Administration announced on May 3. 


Winter mark-ups originally were intended to expire on May 1, 


Summer mark-ups, originally intended to be effective May 6, 1946, took effect 
instead on May 9, 1946, to coincide with regular weekly establishment of community 
prices in retail stores, 


Winter mark-ups are cents-per-pound applied to the net cost of fresh fish 
and seafood by species for the months of October, November, December, January, Feb- 
ruary, March, and April, when the supply of fish and seafood is at its lowest for 
the year, 
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Summer mark-ups, therefore, are lower, since the supply for the remaining 
months is at its normal peak, 


Amdt, 11 to RiMPR-507--Fresh Fish and Seafood--became effective on May 3, 
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FEDERAL REGISTER 


The FEDERAL REGISTER pub- 

lishes daily the full text of Presi- 

: . . dential Proclamations and Exec- 

Official Daily Service utive orders and any order, 

regulation, notice, or similar 

document promulgated by Fed- 

eral administrative ageacies 

which has general applicability 

and legal effect. A partial list 
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Agriculture Housing 
Aviation Labor Relations 
Business Credit Mineral Re- 
Communications sources 
Contracts: Price Control 
Procurement Priorities 
Renegotiation Reconversion 
Termination Securities 


Customs Shipping 
Fair Trade Prac- Surplus Property 
tice Taxation 
Food and Drugs Transportation 
Foreign Rela- Wages and 
tions Hours 
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RECENT FISHERY PUBLICATIONS 


Number 

CFs-135 
CFS-156 
CFS-250 
CFS-254 
CFS-262 
CFS- 263 
CFS-266 
CFS-267 


FL=30 


ne, 
Revised 


(Revised) 


FL-115 (Revised) - 


FL-185 


Listed below are informational publications which recently have been processed 
by the Division of Commercial Fisheries, With the exception of the FL series, 
these may be obtained, free of charge, from the Division of Commercial Fisheries, 
Fish and Wildlife Service, Washington 25, D. ©. FL publications are available 
from the Fish and Wildlife Service, Merchandise Mart, Chicago 54, Illinois, 


Title 

Pacific Salmon ne 143 1943 

Canned Fish and roducts, 

Landings at Certain New England Ports, 1945, by Months 

Landings at Certain New England Ports, January 1946 

Canned Fish Preliminary Report, 1945 

Fish Meal and 011, March 1946 

Vitamin A Report, January 1946 

Vitamin A Report, February 1946 

Preparation of Three Fishes of the Pacific Coast - Shark, 
Shad, and Lingcod 

Handling Fresh Fish 

Keeping Quality of East Coast Crabmeat in Fiberboard 
Containers and in Tin Cans 


REPRINTS (FEATURES) FROM COMMERCIAL FISHERIES REVIEW, APRIL 1946. 
Sep. 131 - Fish for Breakfast--and Why Not? 


Sep. 132 - Preservation of Shucked Alaska Clans 
Sep. 133 - Vitamin A and D in Fish Livers and Viscera 


Designations for fishery publications are interpreted as follows: 


~ Current fishery statistics of the United States and Alaska, 


- Statistical lists, consisting of lists of dealers of fishery products 
and manufacturers of byproducts, 


- Fishery leaflets, 


- Market development lists of frozen food locker plants and locker asso- 
ciations, 





Compositors: Jean Zalevsky 
Norma C. Dressler 

















SHARKME AT 





Our Pacific Coast waters teem with e score of fishes regularly 
sought and sold for table use: white seu bass, shad, halibut, salmon, 
smelt, sablefish, rockfish, "sole," lingcod, und more recently, shark. 
These and many others are available fresh practically the year-round 
in most coastal markets, and are prepared in many ways. 


Properly prepared for the table, sharkmeat tastes very much like 
that of other popular food fishes. Its cooked meat is firm end rather 
suggests that of the swordfish in texture. 


The soupfin shark, the one most important to the consumer becxuse 
of the high vitamin A content of its liver oil as well as the food value 
of its flesh, ranges up to 5 and 6 feet in length and from 25 to 40 
pounds in weight. Fillets or transverse sections ars cut which are 
later reduced to convenient steaks or cutlets for market. When cooked, 
the broad, dark band under the skin along each side of the shark turns 
white. 

A popular way to serve the fillets isto bake them in Spanish sauce. 
The meat of this shark is also excellent when kippered, comparing favor- 


ably with kippered sablefish or salmon. 


The following is one of several tested recipes for preparing shark. 


Oven-Fried Shark 


2 pounds soupfin shark fillets, 1 cup fine bread crumbs, 
4 cup milk, 1/3 cup cooking oil or melted 
14 tablespoons salt, vegetable shortening, 


Wipe fillets with damp cloth and dry thoroughly, Add salt 
to milk and stir until dissolved, Dip each fillet first in milk, 
then in bread crumbs, and lay in a greased shallow baking pan, 
Top each layer of fish with the melted fat, and bake in a pre- 
heated oven at 375° F, for 4 minutes, 


This and other recipes for fishes of the Pacific Coast are avail- 
able in Fishery Leaflet 30, published by the Fish and Wildlife Service, 
Department of the Interior. 

















SHRIMP 


The Gulf Coast is the chief source of the most popular crustacean 
in the United States--the shrimp. The American people eat ten times as 
much shrimp as lobster and half again as much as they consume of crab. 
And of the 150 million pounds of shrimp taken from the sea each year for 
cocktails, salads, and appetizing cooked dishes, 85 percent comes from 
the Gulf Coast and 66 percent from the State of Louisiana alone. 


It is safe to assume that our fethers and grandfathers, unless they 
happened to live along the southern coast, knew very little about shrimp, 
for in the 1880's when our first statistics were gathered, the toh 
was Only about 19 million pounds. After the turn of the century, it 
began to increase slowly--17 million pounds in 1905, 24 million in 1919, 
57 million in 1920. By 1927 the yield of this small but delicious crus- 
tacean had passed the 100-million-pound mark, and in 1940 it reached 
150 million pounds. 


ety 


Since some shrimp are taken throughout the year, even the fresh 
product is available at any season, but much the heaviest production 
takes place in the late sumer and fall--usually the months from August 
through December. . 


In life, the shrimp looks much like a small lobster. However only 
the meat in the tail or abdomen is eaten, for the claws, which in the 
Lobster furnish a good quantity of meat, are so small that most people 


would fail even to notice then. 
Organs and is discarded by the 
shipped. The living shrimp is 


The so-calied head contains the vital 
packer, only the edible portions being 
a pale green or gray creature and is 


semi-transparent. The pink or reddish color develops upon cooking. 


--Conservation Bulletin No. 37. 
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